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By Patrick Gallahue 

The Brooklyn Papers 

With a rash of child kid- 
napping attempts in and 
around Brownstone Brook- 
lyn over the past few 
months, police from the 84th 
Precinct are warning parents 
that an ounce of prevention 
is worth a pound of cure. 

At the 84th Precinct Com- 


munity Council meeting Tues- 
day night, the precinct’s com- 
mander, Inspector Christopher 
Rising, and Youth Officer 
Donzel Cleare provided child 
safety tips to unsettled parents. 

“What has occurred, going 
back to around the end of June, 
beginning of July, there’s been 
a series of situations where 
adults have endangered the 
welfare of children in varying 


degrees of severity in three sep- 
arate instances,” said Rising, 
whose command includes the 
neighborhoods of Brooklyn 
Heights, Downtown, Boerum 
Hill and DUMBO. 

Of those instances, two led to 
arrests — including the arrest of 
one woman tied to several other 
incidents — and at least one 
suspect remains at large. 

Tara Ann McDonald, 35, of 


Marty to talk, walk Atlantic 


By Patrick Gallahue 

The Brooklyn Papers 

Between canceled fairs, street 
construction and the pedestrian lull 
of a contracted economy, Atlantic 
Avenue is anxiously awaiting the 
start of a new day. 

This weekend, dawn may break as the 
master planning process for the avenue’s 
future as a grand boulevard will begin, 
preceded by a shopping fair led by 
Brooklyn’s No. 1 cheerleader, Borough 
President Marty Markowitz. 

For over two years, portions of Atlantic 
Avenue have been excavated for a mas- 
sive water main project that unleashed 
vermin, eliminated already scarce parking 


spaces and severed the south and north 
sides of the strip. Additionally, Sept. 11 
twice eliminated the last-Sunday-in-Sep- 
tember Atlantic Antic, the biggest fund- 
raiser for the Atlantic Avenue Local De- 
velopment Corporation (AALDC). 

To cut its losses, the AALDC is hosting 
a fundraiser at Axelle Fine Arts, 312 At- 
lantic Ave., between Smith and Hoyt 
streets, on Friday, Oct. 18, from 6 to 9 pm, 
with live music, food and cocktails. 

Tickets are $75 in advance and $100 at 
the door. 

“The Antic is our major fundraiser,” 
said Candace Damon, the executive di- 
rector of the AALDC. “Had we had the 
Antic in September it would have been 
easier to do things like put postage on 


40,000 postcards as we did last week.” 

On Saturday, a two-day festival will 
have many in-store events and will kick-off 
with musical performances, food-tastings 
and sales from businesses along the avenue. 

Special events will range from pony 
rides inside the parking lot at Indepen- 
dence Community Bank to a gumbo tast- 
ing at Gumbo, an international crafts and 
clothing store between Nevins Street and 
Third Avenue. 

Although vendors will be absent from 
the weekend’s festivities, street perform- 
ances, such as puppeteers, clowns and 
bands will line the strip, in addition to a bat- 
tle of the bands in front of Enterprise Rent- 
A-Car between Bond and Nevins streets. 

See ATLANTIC on page 6 


Brooklyn diocese 
sued for abuses 

Bishop named in $300 million suit 

By Sara Kugler 


Daytona Beach, Florida, is ac- 
cused of attempted kidnapping, 
stalking and endangering the 
welfare of a child and burglary. 
She was arrested on July 16 af- 
ter allegedly spending months 
menacing local children. 

Police say they captured her 
trying to grab from a local 
mother a stroller holding a 
seven-month-old baby girl at 
Clinton and Montague streets. 
Since McDonald’s arrest, po- 
lice have collected nearly 20 
reports of McDonald allegedly 
menacing local children. 

While McDonald's arrest 
may have eased some parents’ 
fears, a pair of ensuing inci- 
dents put guardians on a per- 
manent state of high alert. 

Exactly one month after Mc- 
Donald's arrest, another at- 
tempted kidnapping was report- 
ed at Pierrepont Playground, 
when a man allegedly ap- 
proached a 2-year-old girl while 
she was under the care of a local 
day care center. Staffers inter- 
vened, and the man fled. He has 
yet to be found. 

On Sept. 29, a man bearing 
a different description alleged- 
ly approached a child in the 
Harry Chapin Playground at 
Middagh Street and Columbia 
Heights, and said he wanted to 
go home with a 4-year-old 
boy, who was playing there. 

The frightened boy then ran 
to his grandfather who had ac- 
companied him to the park. Po- 
See WARNING on page 10 


Dry ideas 

The nor'easter that hit Brooklyn Wednesday wasn't the week's first encounter with wind and rain. This youngster 
braved the elements at the Brooklyn's Columbus Parade on 18th Avenue in Bensonhurst on Saturday. 


Bishop Thomas Daily bp / File pho 


More than 40 adults who say they were sexually 
abused as children sued 13 priests and the Brooklyn 
diocese on Tuesday, and accused top clergy of a 
massive covemp dating back more than 50 years. 

The $300 million lawsuit, filed by lawyer Michael 
Dowd in state Supreme Court in Queens, alleges that 
the diocesan priests abused at least 43 children from 
1960 to 1984, and that the diocese tried to hide the at- 
tacks by transferring priests from parish to parish. 

The alleged attacks ranged from fondling to sodomy 
and occurred on church altars, in rectories, school stair- 
wells, priests’ homes and — in one alleged case — at 
Shea Stadium during a Mets game. Several of the al- 
leged victims said priests also forced them to look at 
pornography. 

The plaintiffs in the suit did not want their names 
made public. Many of the 39 men and four women, 
who ranged in age from 7 to 17 when they allegedly 
were abused, still live in the New York area. 

The suit also names Bishop Thomas Daily and the 
Brooklyn diocese as defendants. The diocese serves 1.6 
million Catholics in Brooklyn and Queens. 

The suit alleges that Daily knew about “the exis- 
tence of priests in the diocese who have sexually 
abused children in their respective parishes and he is 
similarly aware of the efforts undertaken since becom- 
ing bishop of the diocese to conceal said acts of sexual 
abuse and otherwise prevent their disclosure.” 

Msgr. Otto Garcia, second-in-command to Daily, is 
also named in the suit as “part of the concerted effort to 
fraudulently conceal” the sex abuse by the pedophile 

Frank De Rosa, a spokesman for the diocese, said he 
had not seen the suit and could not comment on the al- 
legations. 

“The diocese follows its policy of cooperating with 
See LAWSUIT on page 7 


KIDNAP ALERT 

Cops warn parents to watch their tots 


Psychic 

reading 

Carroll Gardens astrologer 
Karen Christino reads from her 
new biography, "Foreseeing 
the Future: Evangeline Adams 
and Astrology in America," at 
Barnes and Noble, 106 Court 
St., on Thursday, Oct. 24, at 7 
pm. The book chronicles the 
rise of Adams (1868-1932), an 
independent, self-employed 
woman who created a thriving 
business and "legitimized as- 
trology," according to Christi- 
no, ultimately popularizing it in 
the United States. The biogra- 
phy, which Christino partly re- 
searched at the Grand Army 
Plaza library's newspaper 
morgue, also recounts Adams' 
legal battles to continue prac- 
ticing astrology. The event is 
free. — Lisa J. Curtis 



Bloomie deaf to noise 
in Brownstone Brooklyn 


By Patrick Gallahue 

The Brooklyn Papers 


NEWS ANALYSIS 


How bad is noise in Down- 
town Brooklyn? Well, that 
depends on who you ask. 

While police figures may have 
eastern and central Brooklyn top- 
ping the list — and drawing tougher 
enforcement — the city Department 
of Environmental Protection (DEP) 
lists Community Board 2 (Down- 
town, Brooklyn Heights, Fort 
Greene and Boerum Hill) blaring to 
the top of its list. 

When Mayor Michael Bloomberg 
put his finger to his lips and told the 
city to be quiet last week through an 
initiative dubbed “Operation Silent 
Night,” his mandate for silence 


NEWS ANALYSIS 

somehow missed some of the DEP’s 
biggest Brooklyn offenders. 

“This coordinated multi-agency 
initiative will specifically target 
those locations where noise adverse- 
ly affects our everyday lives, so 
New Yorkers may live, work and 
enjoy the city in peace,” Bloomberg 
said after unveiling the program. 

Pilot programs, experimenting 
with various methods of enforcement 
on noise violations, were instituted 
on Oct. 11 in Community Board 4, 
which includes Bushwick; CB8, 
which includes Prospect Heights and 
Crown Heights; CB9, which in- 


cludes part of East Flatbush; CB 14, 
consisting of Flatbush and Midwood; 
CB16, including Brownsville; and 
CB18, which includes Canarsie, Flat- 
lands, Mill Basin and Marine Park. 

Board 18, which spans the largest 
geographical area of any Brooklyn 
community board, was rated the 
most noise-plagued by City Hall. 
However, according to DEP, Com- 
munity Board 2 lodged twice as 
many complaints. 

“[The areas were selected] based 
on complaints to the quality-of-life 
hotline and precinct reports,” said 
mayoral spokesman Jerry Russo. 

Last year, noise complaints made 
up 83 percent of the 97,000 com- 
plaints registered with the NYPD’s 
See NOISE on page 10 
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I've learned how to live 
with my diabetes. 

“Thanks, 

New York Methodist ” 


Diabetes Education and Resource Center 


You can enjoy a high quality of life with diabetes. A lot of people do, empowered 
with the proper education and resources to achieve and maintain normal blood sugar 
levels. Specialists at the new Diabetes Education and Resource Center at New York 
Methodist Hospital are ready to provide the treatment and information that will help 
you. For more information, or to make an appointment, give us a call. 





Story nets graffiti cleanup 



By Patrick Gallahue 

The Brooklyn Papers 

Sometimes a picture can 
erase a few dozen words. 

After seeing The Brooklyn 
Papers’ front-page story last 
week on the recent rise of graf- 
fiti in Brooklyn Heights, ac- 
companied by a photo of a se- 
ries of defaced mailboxes on 
the comer of Remsen and 
Henry streets, the U.S. Postal 
Service slapped a fresh coat of 
paint over them on Tuesday. 

“I saw the article in the paper 
and it really got to me,” said 
Damian Tomasino, the post of- 
fice’s manager of Field Mainte- 
nance Operations for Brooklyn. 
“I don’t like to see that.” 

Tomasino, a resident of 
Bensonhurst, picked up The 
Papers in Carroll Gardens 
while visiting his parents. 

“The way the boxes looked 
gives a bad impression,” Toma- 


sino said. “It’s not the way the 
Postal Service operates.” 

Tomasino dispatched workers 
with brushes and paint to rectify 
the situation, and said it should 
be taken care of by the end of 
the week, weather permitting. 

Last week. The Papers re- 
ported on a rash of flagrant 
vandals who had recently 
spray-painted their “tags” on 
street furniture and mailboxes 
throughout Brooklyn Heights. 

Martin Schneider, a resident 
of Monroe Place and the chair- 
man of the Brooklyn Heights 
Association’s quality of life 
committee, said the problem 
had eased over the spring and 
summer but that it had flared 
up in recent weeks. 

This week, Schneider ap- 
plauded Tomasino, who he 
said vowed “to do something 
about it” and also thanked The 
Brooklyn Papers. “The [Brook- 
lyn] Heights Association is ab- 


solutely delighted,” he added. 

Meanwhile, the presence of 
spray-painting delinquents has 
also piqued the 84th Precinct, 
which is performing surveil- 
lance of past offenders known to 
the precinct, one of which, 
whose tag is “Net,” has made a 
particularly dubious impression. 


According to police, he is a 
past offender who lives on 
Montague Street and remains 
within the crosshairs of the 
84th Precinct. 

“We’re well aware of this 
individual,” said Inspector 
Christopher Rising, command- 
ing officer of the 84th Precinct. 



Now that’s Italian 


Luigi Fedele, president of the Regional Council of Cal- 
abria, (above left, with state Sen. Vincent Gentile of Bay 
Ridge) brought a slice of Italy to Brooklyn during Columbus 
Day weekend where he joined Borough President Marty 
Markowitz's Italian Heritage month celebration at Borough 
Hall on Oct. 10, and then co-hosted a dinner with Brooklyn 
restaurateur Joseph Chirico at Chrico's Gage & Tollner 
restaurant on the Fulton Street Mall, Downtown, on Sunday. 

The honorees at Borough Hall included Nina Di Gregorio 
and the Italian Opera Company, Gift of Life Vice-President 
Aldo G. Frustaci (Gift of Life provides life-saving surgery for 
children across the globe) and Kings Auto Group Owner 
Salvatore Trantino, who started out as an auto mechanic at 
the age of 16 and now owns one of the largest auto deal- 


erships in Brooklyn. 

The Borough President and President Fedele also toured 
"Merica! Merica!" - a photo history of Calabrian immigration 
to America - on display at Borough Hall through Oct. 31 . 

Other guests included Italian Consul General George 
Radicati; Dr. Angelo Gimondo, chairman of the Italian Her- 
itage Culture Committee of New York; restaurateur Joe 
Chirico, of Ristorante Marco Polo on Court Street in Carroll 
Gardens as well as Downtown's Gage & Tollner (pictured 
above with his wife. Rose, and Markowitz), and Mico LiCas- 
tro, board member of the Italian Heritage Culture Commit- 
tee of New York. There was also a special performance by 
the Italian Opera Company and Italian Calabrese dancers 
performed the traditional Tarantella. 



HE’S NOT THE ONLY THING 

THAT COULD COME DOWN YOUR CHIMNEY. 


No matter what heating fuel you use, if you have a blocked chimney or faulty vent 
pipe, carbon monoxide can get into your home. You can’t see it or smell it, so it can build up 
undetected. And in excessive amounts, carbon monoxide can be fatal. So how can you safeguard 
your home? Be sure to have your chimney and heating system checked on a regular basis and 
make any necessary repairs. 

And be aware of the symptoms of carbon monoxide exposure, such as coughing, headaches, 
dizziness, upset stomach, blurry vision or ringing in the ears. 

If you suspect a carbon monoxide problem, get outside to fresh air and call us immediately 
at (8oo) 490-0045 on Long Island, or (718) 643-4050 in New York City. KeySpan Energy Delivery 
provides emergency gas safety service 24 hours a day, seven days a week. 

If you should decide to purchase a carbon monoxide detector, buy only UL- or IAS-listed 
models and follow the manufacturer’s installation and operating instructions carefully. 


St. Francis Colleae 


THE SMALL COLLEGE WHERE BIG THINGS HAPPEN 


open house 


Sunday, November 3, 12 - 3pm 


Hi the St. Francis campus - classrooms, library, science and computer labs, 
with our admissions counselors, financial aid staff, career advisors, faculty and 
administration. ^^^^Jwith current students and recent graduates about their 
experiences at the College. I PREPARING NEW YORKERS FOR NEW YORK SINCE 1 884 
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Starbux ‘baristas’ 
thwart java pirate 


By Patrick Gallahue 

The Brooklyn Papers 
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Japanese Style 

Hair Straightening 

Permanent - 8 months 


HAIRCUTS 


MASSAGE CHEMICALS 

$10 for ID nuns, (upper body) Perms ~~$35~&uj> 
FHEE FACIAL WITH Highlights $40 & Up 

ELECTROLYSIS Color 


Borough President Marty Markowitz and Parks Comm 
picked up shovels and hoes on Oct. 9 and joined the group Brooklyn Parks Advocates to 
urge Brooklynites to participate in "It's My Park!" day on Saturday, Oct. 1 9. Those interest- 
ed in pitching in should call (718) 965-8960 for Prospect Park or (212) 360-1357 for ' 
parks around Brooklyn and the rest ‘ 


EGAL NOTK 





B'klyn Twinkie at 
Arkansas' State Fair 


Own a Piece of Brooklyn 

JR? 


.edTnlelope with located aT 360 Adams Street LITTLE ROCK, Ark. — ^ fiyg^r^s of fat are im- 

;ir^thejo W a“ SSSZ KAwS basic food groups are barbe- £ then'd^ m 


Are You at Risk? 



Osteoporosis Risk Factors 



• Female and over 50 

:ory of fracture 


in Calcium 
lall framed 


worried about osteoporosis? 

Talk to us! 


Brooklyn Haws Arthritis Assomes 

Daniel D. Ricciardi, MD, FACR, Director 

Conveniently located at 100 Clinton St. (ofFRemsen) 
For additional information or appointment call 834-0070 


Appmxil?e m amount ^judgment dubqjkg turkey l egs t0 gj ant sugar COatiAg CO 
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Phil Dickson of Hot 

llc for service of process. SSNY to fried and powdered sugared 
NYT,^5 A ^ n TeVm P un^Ja™°a^t I^Fair opened^ 


“It’s amazing to me,” Dick- ™ Ave. at Sixth 

son said Monday. “The re- m Park Slope, said the 




We service all mechanical 
& quartz watches & repair 
all jewelry on premises 

HARTLEY F. SATNICK 

Certified Master Watchmaker 
Serving Brooklyn for over 40 years 

1 96 Joralemon St. (of court st) 
(718)852-1421 • Fax (718) 8524?697 • FWBm 
HOURS: Mon - Fri: 9:30am - 6:30pm; Sat: 1 1 :00am - 5:00pm 



in the restaurant so we decided 
to buy a bunch of junk food 
and deep fry it,” Hackett said 
Monday. “And the Twinkies 
just tasted so good.” 




Happy 

Halloween 

We carry masks, cards, gifts, 
party favors and much more. 

S r A 

A Vintage Gift Shop 

Angela Fernan, Prop. 

274 Court Street 
(718) 522-1800 

Tues. - Sat. 11-7 PM 
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TED ROTHSTEIN, DDS PhD 

Adults and Children 

Named Invisalign “Top 500 Docs” 
Specialist in Lingual (behind the teeth) 

• 852-1551 • • www.drted.com • 

BROOKLYN HEIGHTS SINCE 1976 


Get Reimbursed * for the 
World's Best Air Purifier! 


The AirSource 3000 by Shaklee 
guaranteed to cover 3000 sq.ft. 


, • Allergies • Asthma 

• Pollen • Viruses 
• Odors • Smoke Inhalation 
• Mold • Bacteria 


FREEllOO 


( 718 ) 222-5842 *( 718 ) 904-6800 
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Own a Piece of Brooklyn 

Minn? 



‘Tfe ‘Broo/^Cyn farm ( Ta6Ce 

Manufactured from. LocaC 100 year oCd wood. 
Custom-sized, Hand-crafted, factory direct prices. 

View us on our website at 
www.brooklynfarmtabIe.com 

(718) 797-2679 


Brooklyn 
Farm Table 


October 21, 2002 


Dumbbell friends nabbed 


By Patrick Gallahue 

Two men were arrested 
and each accused the other 
of assault after a fight 
between friends that in- 
volved one man hitting the 
other with a dumbbell and 
the other man smashing a 
globe over his friend’s head. 

According to police, the 
fight erupted in a home on 
Baltic Street between Fourth 
and Fifth avenues, at around 
6:15 am on Oct. 14. 

According to one of the de- 
fendants, the 37-year-old 
friend entered the apartment 
intoxicated and said, “Don’t 
say anything to me.” They ar- 


Prostate Problems? 

Have a weak urine flow? 

Often feel a sudden urge to urinate? 

Have difficulty starting urination? 


Dr. Francis E. Florio 

355 Ovington Avenue, Brooklyn, NY 112C 

www.thermatrx.com 

www.floriomd.com 


(718) 238-1818 

THERMATHX' 
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gued and that soon turned vio- 
lent rendering both men seri- 
ously injured. 

TTie 37-year-old suspect 
told police he was struck in the 
neck with a weight, and he 
was subsequently taken to 
New York Methodist Hospital 
for treatment. His friend, and 
cross-complainant, said that 
during the melee he was struck 
with a glass globe, which shat- 
tered over his head. He was 
taken to Brooklyn Hospital for 
treatment. 

Teens mugged 

Two teenage boys told po- 
lice they were robbed by an- 
other pair of adolescents on 
Seventh Avenue between First 
and Second streets. 

According to police, the vic- 
tims, ages 14 and 17, were walk- 
ing home when the elder boy 
was confronted by a suspect at 
around 10:30 pm on Oct. 13. 


The mugger punched him in 
the eye, and then rifled 
through both boy’s pockets, 
taking a total of $13. 

The police were called, and 
two boys, ages 15 and 17, 
were arrested. 

Cashed out 

A restaurant on Seventh Av- 
enue between Ninth and 10th 
streets was rocked and rolled 
on Oct. 14. 

According to police, the 
business closed at around mid- 
night but sometime before 
6:30 am, a thief pitched a rock 
though the diner’s window and 
then ran off with the register, 
valued at $400. No cash was 
reported stolen. 

Beaten in home 

A man who had been sleep- 
ing was brutally attacked Oct. 
9 in his home on Third Avenue 
at 12th street. 

According to police, the 


Organic Color & 
Natural Products 
Our Specialty 
Luxury Hair Care 
Expert Coloring 

1 58 Fifth Avenue 

(Douglass & DeGraw) • Brooklyn 

857-2855 
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victim, 50, was asleep, but 
awoke at around 1 am to dis- 
cover an intruder in his apart- 
ment. The resident confronted 
the intruder who proceeded to 
beat the victim into uncon- 
sciousness. He did not come 
to for several hours. 

The victim suffered a 
swollen eye and a broken jaw, 
and the thief stole $150 and 
credit cards. A suspect has been 
identified although it could not 
be ascertained by press time if 
he had been arrested. 

Foul-mouthed 

A man was sitting near 
Center Drive near Grand 
Army Plaza, when he was ap- 
proached by a foul-mouthed, 
knife-wielding mugger. 

The victim told police that 
at around 5 pm on Oct. 10, the 
mugger brandished the knife 
and spewed profanities while 
demanding his property. 

“Give me that m — chain,” 
the mugger said. After the vic- 
tim handed over the $500 
necklace, the mugger said, 
“Give me the god — ring and 
your money.” The victim re- 
linquished his $300 ring and 
$60 in cash. The mugger then 
fled into Prospect Park. 

1 5th St. burgle 

A woman, 23, returned to her 
home on 15 th Street at Third 
Avenue, to find the front door 
open and her computer missing. 

According to police, on 
Oct. 14, between 10 am and 7 
pm, the burglar climbed the 
fire escape and broke through 
the bedroom window to get 
into the apartment. 


Too Many Wrinkles 

In Your Fitness Routine? 



FREE 

5 Day Trial 
Membership 

Must be 1 8 years of age or older. 

Not valid with any other offer. Certain 
restrictions may apply. One free 
membership per person, per year. 

Offer expires October 3 1 , 2002. 


We’ll Iron It Out For You! 


At Park Slope Sports Club our mission is to 
help you achieve your personal fitness needs and 
provide you with first-class service and facilities, so 
that achieving your goals is as effortless and enjoyable 
as possible. Our club offers a wide variety of 
cardiovascular, strength training, and free weight 
equipment to meet everyone’s needs. We offer the 
absolute best aerobic, spinning®, and group activities 
program around. 

Come in today and see for yourself and start your 
FREE 5 Day Trial Membership. We are exactly 
what you have been looking for in a full service 
fitness center! 


Park Slope Sports Club 
330 Flatbush Avenue • Brooklyn 

718 - 783-5152 

www.fitnessventures.net 




GRAND OPENING < 

SU CASA 

Fine Linens & 
Home Accents 
219 5th Ave. 

Between President & Union 
PARK SLOPE 


PHEVGHCIHN 

MONTHLY SPECIALS 

FREE CELL PHONE 

with activation / certain plans apply 

FREE ACCESSORIES 

with activation / certain plans apply 

FREE FILM 

Buy three rolls and get fourth free 
(color print minimum 24 exp, 35mm) 

FREE FILM 

Free color print roll with every roll developed 
(must be color print min 24 exp, 35mm) 


2L A 


| itiMiAi mh 


ICELLPHONEl ! ACCESSORIES 



Offers, 


t be combined. Valid thru October 31, 2002 




Get Reimbursed * (or the 
World's Best Air Purifier! 

The AirSource 3000 by Shaklee 
I guaranteed to cover 3000 sq.ft. 

HELPFUL FOR: 

• Allergies • Asthma 
• Pollen • Viruses 
• Odors • Smoke Inhalation 
• Mold • Bacteria 


( 718 ) 222-5842 *( 718 ) 904-6800 
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TED ROTHSTEIN, DDS PhD 

Adults and Children 

Named Invisalign “Top 500 Docs” 
Specialist in Lingual (behind the teeth) 

• 852-1551 * * www.drted.com * 

BROOKLYN HEIGHTS SINCE 1976 
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Hands-on experience 



The Maimonides Hand and Upper Extremity Center treats all hand, 
arm, elbow and shoulder problems in adults and children, including: 

Arthritis Fractures Sports injuries 

Carpal tunnel syndrome Ganglion cysts Tendinitis 

Children’s injuries Rotator cuff tears 

Director Jack Choueka, MD, uses the most advanced 
minimally invasive techniques, including arthroscopic surgery. 
Physical and occupational therapy are offered on site. 

So put yourself in his hands. To make an appointment, call 


Dr. Choueka repaired 
Robert’s separated 
shoulder by trans- 
ferring a ligament 
to hold it in position. 


sides of her elbow, 

surgical implant 
allowed her to use 
her arm right away. 

Annetta had a large 
tear of the rotator cuff. 
Minimally invasive 
arthroscopic surgery 
hastened recovery 
by several weeks. 

David, a house painter, 
needed full use of his 
arm to get back to work. 
Dr. Choueka implanted a 
battery-powered stimulator 
that sped the healing of 
his fracture. 


( 718 ) 283-7362 


THE HAND AND 

UPPER EXTREMITY CENTER 

0^ Maimonides 

MEDICAL CENTER 
The Picture of Health 
through World-Class Care™ 
www.maimonidesmed.org 


Ladder 118 remembers 



By Patrick Gallahue 

The Brooklyn Papers 

One year ago, the names 
and lives of eight men from 
Engine 205 and Ladder 118 
lost in the World Trade Center 
were honored in a stirring cer- 
emony at the Church of the 
Assumption of the Blessed 
Virgin Mary on Cranberry 
Street between Henry and 
Hicks streets in Brooklyn 
Heights. 

Their waggish friendships, 
qualities and love of life, were ar- 
ticulated in stories that ranged 
from off-duty heroics, such as 
Firefighter Vernon Cherry’s 
singing for a critically ill little girl, 
to many bungled softball games. 

With the passage of a year, 
the service has become an an- 
nual ritual, expanded to include 
the lives of former firefighters 
from the house nicknamed 
“Fire Under the Bridge” and to 
honor the efforts of the living to 
restore and maintain the spirit 
of what was lost. 

Friday morning’s memorial 
service was small and intimate, 
assembling about 50 people, in 
stark contrast to the several 
hundreds who gathered at As- 
sumption Church the year be- 

The names of the eight men 
lost on Sept. 11, 2001 — Fire- 
fighter Vernon Cherry; Fire- 
fighter Joey Agnello; Firefighter 
Scott Davidson; Firefighter 
Leon Smith; Firefighter Peter 
Vega; Lt. Bobby Regan; Capt. 
Marty Egan and Lt. Bob Wal- 
lace — were repeated through- 
out the service. But the eyes of 
their brother firefighters and 
their families seemed turned to 


the future with due reverence of 
the past. 

Families thanked the mem- 
bers of the firehouse for staying 
in their lives, gently treating 
sensitive wounds with greeting 
cards, driving lessons or simply 
showing camaradene. 

Firefighter John Sorrentino, 
in turn, looked at their vocation, 
reconsidering the parameters of 
their firehouse to include other 
members of the Height fire- 
house who had passed on. 

There was Orio Palmer, 
deputy chief of Battalion 7 in 
Manhattan, and Firefighter 
Arthur Barry, of Ladder 7 in 
Manhattan, both of whom were 
veterans of the “Fire Under the 
Bridge” house and both of 
whom perished in the World 
Trade Center. 

There was also retired Lt. 
Tom Conaboy, who died this 
year of natural causes. 

And further into the Engine 
205 and Ladder 118 lore, Sor- 
rentino remembered Firefighter 
Phillip D’Adamo in his words 
to the assembled. D’Adamo 
died during a 1984 rescue at the 
Saint Ann’s School, on Pierre- 
pont and Clinton streets. 

D’Adamo has forever left his 
imprint on the firehouse as the 
prankster who liked to turn 
things upside down. Before go- 
ing on his last run, he turned the 
firehouse’s clock upside down. 
It has remained that way ever 

In remembering D’Adamo, 
Sorrentino noted that the men 
have gathered every year since 
1984 to honor him. 

“We do that,” Sorrentino 
said, “to never forget the sacri- 
fice he made, and I can tell you 


it works. Because I never knew 
Phil, but he came alive to me.” 

The Rev. Michael Carrano, 
pastor of Assumption Church, 
urged the assembly to memori- 
alize their lost brothers in the 
examples they left behind. 

“When we copy their quali- 
ties, their virtues, then we keep 
these men alive . . . not just in 
memorial services, but the way 
we live,” said Carrano, whose 
parish is just the other side of 
the block from the firehouse. 

According to the families of 
the men who were lost, their 
loved ones' firehouse brothers 
never forget to send holiday 
flowers or pay a visit. Families 
offered thanks to the firefight- 
ers, ceremoniously outfitted in 


their dress blues, for the support 
and surrogate familiarity of then- 
lost brothers, husbands and 

The qualities of the lost men 
were touched on in the speech- 
es, remembering Vernon Cher- 
ry’s special lasagna, Joey Agnel- 
lo’s deficiency in softball ability 
and Scott Davidson’s compul- 
sive borrowing. Master mechan- 
ic Leon Smith’s big feet, Peter 
Vega’s big head, Bob Regan’s 
aptitude in the outfield, Marty 
Egan and Bob Wallace’s sense 
of humor, were also given due 
re mini scence. 

Following the service, 
plaques created by the city to 
honor each fallen man were un- 
veiled in the firehouse. 
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■was Health. Mind & Body 


ABORTION ■ DENTISTS ■ DENTISTS ■ PSYCHOTHERAPY 




MASSAGE THERAPY 

Acupuncture & 

• Shiatsu • Reflexology 

Herbal Consulting 

• Amma • Aromatherapy 

• Swedish • Hot Stone 

144 Montague St. 

Brooklyn Heights 

• Sports Medical 

Most Insurances Accepted 

ALSO: Workman's Comp 
& No Fault Insurance 

260-9379 

260-9370 


CAREER COUNSELING 


MIDLIFE CAREER 
QUESTIONS? 


Professional Coaching 
for Successful 
Career Transitions 

• Job Search Strategies 

• Career Planning 

• Resumes & Cover Letters 

• Interview Preparation 



Career Transition Resources (CTR) 

26 Court Street - Brooklyn Heights 

(718) 624-3192 - Hours by appointment only 
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Brooklyn 

comes 

together 

Every 

Week! 



MURRAY FRYD.DDS 

578 Fifth Avenue 

(bet. 16 St. & Prospect Ave) 

788-3290 


(Above Ramirez Travel Agency in Our New Modern Office) 

• Cosmetic (Capping & Bonding) 

• Restorative (Dentures & Bridgework) 

• Nitrous Oxide (Sweet Air) 

• Root Canal • Gum Treatment 


All Union and Insurance 
Plans and Medicaid 
Welcome. Discounts for 
Senior Citizens 


I SPECIAL ATTENTION 
to apprehensive 
Patients & Children 





All phases of 

General & 

Jack Irwin, d.d.s. 

414 Seventh Avenue 

Cosmetic 

(bet. 13th & 14th Sts.) 

Dentistry 

718/768-8372 

Root Canal • Extractions 

9177893-8581 

Bridges • Porcelain Veneers 

Evening Hours Mon-Fri 

Adwncedsteriltofon 

Most Insurance & Union Plans Accepted 

and infection control. 



Affordable Family Dentistry 
in Modern Pleasant Surroundings 

State of the Art Sterilization (autoclave) 
Emergencies treated promptly 

Special care for children & anxious patients 
WE NOW ACCEPT OXFORD 

• Tooth Bleaching (whitening) 

• Cosmetic Dentistry, Porcelain Facings & Inlays, 
Bonding Crowns & Bridges (Capping) 

• Painless, Non-Surgical Gum Treatment 

• Root Canal • Extractions • Dentures • Cleanings 

• Impant Dentistry • Fillings (tooth colored) 

• Stereo headphones • Analgesia (Sweet air) 

Dr. Jeffrey M. Kramer 

544 Court Street, Carroll Gardens 
624-5554 624-7055 

Convenient Office Hours & Ample Parking 
"^ 58 and insurance plans accommodated 




ELECTROLYSIS 


Permanent Hair Removal Specialist 

Heights 

Electrolysis 

Theresa Parolisi, C.RE. Board Certified 

- Computerized 
Equipment 

- Disposable 
Sterile Probes 


Medical Arts Bldg. 1 42 Joralemon St., 9E 
596-0541 - FREE CONSULTATION - 


ONLY 

PERMANENT 

METHOD 

For Women, Men & Teens 


FAMILY PRACTICE 


Atlantic Medical Assoc. PC & Atlantic Dental Assoc. PC 

A Multi-Specialty Group Practice 

• FAMILY-CENTERED CARE for children and Adults 

• WOMEN'S HEALTH services: Cancer screening, and 
prevention, family planning, gynecological care, STD and 
HIV prevention and care, menopausal care and HRT. 

• GENERAL DENTISTRY for adults and children: root canal 
therapy, periodontal prophylaxis, dental surgery, crowns, 
bridges, dentures, laminates and bonding, bleaching 

• HIV COUNSELING &TESTING in a culturally sensitive 
and confidential environment. 

All providers are highly qualified, experienced, board certified / 
board eligible physicians and nurse practitioners. 

Medicare/Medicaid and most insurance accepted. 

317 Atlantic Ave. (betw. Smith and Hoyt Sts.) 

(718) 858-4000 FW ffl Mon-Fri 9-6; Sat by appt. 


PSYCHOTHERAPY 
Support Group for 
Stressed Out Moms 

Starting mid-October 
Erica Barbaccia, CSW 

718-875-5294 R42 


The Park Slope Offices of 
PSYCHOTHERAPY FOR 
PROFESSIONALS 

. . . when you need a referral to 
an established clinical psychol- 
ogist in private practice. 
Specializing in life direction, 
relationship problems, identity 


anagen 


and 


the reduction of anxiety and 
depression. Empathic, insight- 
ful, confidential. Extended 

718.398.2015 


Mind-Body Health Issues 
JOANNE HEITH 

MA fitness CSW Psychotherapist 

Anxiety • Depression 


Accepting, Positive, Intelligent, Insightful 

Depth Psychotherapy 
and Career Counseling 




718-369-9100 


THERAPY 
FOR WOMEN 

. . . Suffering from anxiety, grief, 

Work with a skilled, spiritually ori- 
ented Jungian therapist to help 
create a new life. 

Reasonable Fees 

(718) 638-0718 


OVERCOME FEAR 

• Driving • Phoning • Public Speaking 

FREE CONSULTATION 

Nelson S. Howe M.A., C.E.T. 

718-783-3389 


relationship crisis & school problems for 

DR. GEORGINE GORRA, D.S.W. 


Why Weight? 


Cheryl Pearlman, csw 

Psychotherapist 

(718) 9 636-3099 


[SMOKE STOP 

- |7-i|| u;--aui - 


Esamzza 


PSYCHOTH E RAPY 
FOR WOMEN 


718-369-1632 


WOMEN'S HEALTH 



Personalized Midwifery 
care for your pregnancy 

Labor & delivery in 
a safe hospital setting 

Routine Gynecology 
including yearly pap 
& breast exam 

Childbirth 
education classes 

Walk-in pregnancy tests 
Women caring for Women 

Loft office in 
the center of Soho 


Soho Midwives of St. Vincents 


135 Spring St. NYC, NY 10012 

( 212 ) 274-0900 















October 21, 2002 


The Brooklyn Papers • www.BrooklynPapers. 


Working 24/7 to help rebuild the 
greatest city in the world. 




6 BWN, DTG, PSG, MID 


The Brooklyn Papers • www.BrooklynPapers.com 


October 21, 2002 


Filmmaker presents a soft, cuddly 'Fidel' 


By Marian Masone 

for The Brooklyn Papers 

According to Human 
Rights Watch, an independ- 
ent, international watchdog 
group, Cuba is still, years 
after the collapse of commu- 
nism in the USSR and east- 
ern Europe, resolutely unde- 
mocratic and intolerant of 
free expression. Freedoms 
we take for granted, such as 
the right to free expression, 
assembly, and freedom of 
the press, are severely limit- 
ed by Cuban law. 


Yet, Fidel Castro is still in 
power and seems to be, no 
matter one’s opinion of him, a 
survivor. Beyond Cuba’s en- 
durance is Castro’s own stay- 
ing power, both politically and 
physically, even after many al- 
leged assassination attempts. 
Filmmaker Estela Bravo’s 
new, and bound to be contro- 
versial, documentary “Fidel,” 
opening at BAM Rose Cine- 
mas on Friday, Oct. 18, is a 
study, albeit a one-sided one, 
of both the personality and 
politics of the Cuban dictator. 

With no opposing view in the 
film, it’s evident that Bravo, 


who has been making docu- 
mentaries for almost 30 years, 
admires the man. She didn’t 
start out, however, to create a 
cinematic ‘fanzine” for Castro. 

“I had lots of material, pro 
and con,” she said in a tele- 
phone interview recently. “But 
it wasn’t working, and [the 
producers] told me to tell the 
untold story.” 

That story is the life story of 
Fidel Castro — from the young 
boy living with his family in the 
farming town of Biran, to law 
school, through the revolution, 
to Fidel today — still a symbol 
of that revolution. However, 
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.Brooklyn Colleg 

Undergraduate Open House 

Freshmen and Transfer Students 

Thursday, October 24, 6 p.m. 

Brooklyn College Student Center 

Campus Road and East 27 Street 

(718) 951-5001 

www.brooklyn.cuny.edu 

More than ninety majors and specializations, including Accounting, 
Business, Computer and Information Science, Education, Film, 
Health and Nutrition Sciences, Music, and Theater. 

Financial aid available. 



Cuban dictator Fidel Castro is focus of Estela Bravo's one- 
sided documentary, "Fidel," showing through this week- 
end at BAM Cinematek in Fort Greene. 

telling his life story was a bit of 
a struggle for Bravo. 

“I had to get talked into do- 
ing a biographical film,” she 

Most of Bravo’s work has 
focused on people caught up 
in specific political conflicts, 
but not historical biography as 
is the case with “Fidel.” The 
film appears to be a history of 
Cuba as well. In fact, while 
Castro is painted as a caring 
insurgent (he delays an attack 
to rescue some of his stranded 
men), he also appears to be a 
savvy rebel — even before he 
finally overthrows Batista y 
Zaldivar in 1959 he does inter- 
views in English, sure to get 
the attention of Americans. 

The film uses a combina- 
tion of new and historical 
footage, such as Castro meet- 
ing world leaders in a Harlem 
hotel after being denied access 
to a Midtown hotel in 1960. 

Years later, residents of 
Harlem greet him when he re- 
turns for a visit after celebrat- 
ing the UN’s 50th anniversary. 

Bravo said she had great ac- 
cess to Castro and others. ‘Tt’s 
a small island, people know us 
there,” she said. In fact, Bravo 
has split her time between 
New York and Cuba with her 
husband for close to 40 years. 

Interviews with former 
rebels as well as U.S. politi- 
cians focus on American- 
Cuban relations. Wayne Smith, 
a former U.S. diplomat, offers 
a timeline leading up to the 
U.S. embargo of Cuba in a 
precise and easy-to-understand 
manner. 

It goes like this: After Cas- 
tro’s Agrarian Reform Act re- 
distributes foreign-owned land 


They refuse, so Cuba na- 
tionalizes the oil companies. 

The United States retaliates 
by stopping Cuban sugar quo- 
tas; Cuba nationalizes all com- 
panies; the United States im- 
poses the trade embargo, 
which remains in effect. 

While these facts can paint 
Castro as either a vengeful 
anti-capitalist or a hard-hitting 
revolutionary, depending upon 
your politics, Bravo’s inter- 
views with writers, artists and 
friends of Castro talk about the 
warm and fuzzy Fidel. 

Nelson Mandela considers 
him a hero of his country (the 
narration puts forth the view 
that Cuban military victories 
in Angola hastened the demise 
of Apartheid in South Africa). 

But some observations of 
Fidel are too cute to be taken 
seriously. The film’s depiction 
of Castro’s married life — 30 


of the family man. And noting 
that he quit smoking or started 
expanding his wardrobe from 
fatigues seems just a bit silly. 

Writer Alice Walker perhaps 
admires Castro too much — 
the only shortcomings she can 
come up with are that he can’t 
sing or dance. But Nobel 
Prize-winning author Gabriel 
Garcia Marquez, a close friend 
of Castro, tells some great tales 
of Fidel always having to win 
— staying up with fishing 
buddies till 5 am so that he’s 
sure to catch the most fish. 

Bravo spent 10 years work- 
ing on the film, which includes 
the Elian Gonzalez saga. 

But where is Cuba now? Is 
there a chain of command in 
place for when Castro (who is 


76) is no longer around? Ac- 
cording to Bravo, the govern- 
ment is filled with young peo- 
ple who are ready to continue. 
And they are open to other 
points of view. 

While Bravo’s film does 
nothing to change anyone’s 
opinion of Castro (the film is 
more likely to irk those who 
are anti-Castro than convince 
them of his qualities), in terms 
of U.S.-Cuba relations, it 
brings up an interesting ques- 
tion, posed by Rep. Charles 
Rangel: If we’ve come to 
terms with former enemies 
like Germany and Japan, and 
trade with Communist nations 
such as China and North Ko- 
rea, how long, he wonders, do 
we punish Cuba? 


RELIGIOUS SERVICES 



KINGSBORO TEMPLE of 
SEVENTH-DAY ADVENTISTS 

A Go to Heaven Fellowship 
415 7TH ST. • BROOKLYN, NY 11215 
(718) 369-3534 • D.L. Mcphuall, Pastor 

Sabbath School - Saturdays - 9:30 am 
Divine Worship - Saturdays - 11:00 am 
Pastor's Hour - Saturdays - 4:30 pm 

Prayer Meeting - Wednesdays - 7:30 pm 


Our Sabbath Sendee is live on the internet! 


Union 

Temple 


You are always welcome 
Friday Evenings 
Kabbalat Shabbat 6:45 p.m. 

First Friday service followed 
by Pot Luck supper 6:00 p.m. 




Brooklyn's Largest 
lgregation 
tvenue and Garfield Place 
PARK SLOPE 
768-3814 R26 ^ 


initiation 



no 

■ ■ commitment 

only 1 5 days notice to cancel payments 


sports, fitness, & spa and a no-hassle contract 

offer ends October 31st 


EASTERN ATHLETIC I 


BROOKLYN HEIGHTS 43 CLARK STREET 718 625-0500 
METROTECH 333 ADAMS STREET 718 330-0007 
PROSPECT PARK 17 EASTERN PARKWAY 718 789-4600 
TRIBECA 80 LEONARD STREET 212 966-5432 

BLUE POINT MELVILLE DIX HILLS 



Did You Know That 
Sunrise Assisted Living. . , 


■ I s a I ong- turn care al tuned ve for 
aaniors which combines housing 
with individualized careand suvice 
designed to medt a resident's needs 
in a residential siting? 

■ Offus personal careby Dignity Home 
Cue our own on-atehomecue 
agency I i censed to cuefor resi dents 
whoaa needs uelicfnt, oomprdnensive 
or soma/vhue i n biween— 24 hours 
acty? 

■ Isa mission driven company whose 
mandcteisto champion quality of life 
for oldu adults? 

• Empl oys cari ng teem rrunbus who ue 
dedicated to encourage independence 
presuvedignity, enablefreedom 
of choice and protect the privacy 
of residents? 

■ Cddxetes small successes in the r 
residents: lives? 


• lAfelcomesreadentswiththerpits? 

• ProvidesmultiplelaAdsofcare? 

• Hasasepuaty sacureneic^borhood 
called Reminiscence for residents with 
memory i rrpai rment? 

• I s oonveni enti y I ocdted neer your home 
or work? 

• V\fel comes vol unteus who fred y g ve 
of the r time and talent to lend support 
to progams and suvioes? 

• H as ded i cdted 45% of the r I i vi ng gnace 
to common ueesfor theenjoymant 

of readents> families and guests? 

• Isa publidy traded company on the 
NewYork Stock Exehange(SRZ)? 

• Offus at least fixediffuant activities 
euyday? 

• Hasan aooessibleandoonrfortablebus 
for regjlu excursions? 

• Hasseledtsuitesstill a/ailableand 
an much more? 


Want to know more? 

Call a Sunrise near you today! 


Sunrise 

Assisted Living* 

www.sunriseassistedliving.com 


j Lutheran Medical Center 
■■ A Higher Standard of Caring® 
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Mill Basin / 718-444-2600 

5905 Strickland Avenuy Brooklyn, NY 11234 


Sheepshead Bay / 718-616-1850 

2211 ErrmonsAvenuy Brooklyn, NY 11235 
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Nash Ctr. dedicated 


Bishop Ford 


holic High Sc 


On Saturday evening, 
Sept. 28, Bishop Ford High 
School, in conjunction with 
Wachovia Securities, dedi- 
cated the Raymond P. Nash 
Athletic Center. 

The center is named in hon- 
or of the current president of 
Bishop Ford Central Catholic 
High School, Raymond P. 
Nash. Mr. Nash has been a 
teacher, coach and administra- 
tor at the Park Slope school 
since its inception in 1962. 

The evening began at 6 pm 


in the new center. The featured 
speakers included Jim Routhi- 
er (’75), Dedication Commit- 
tee chair and senior vice-presi- 
dent at Wachovia Securities; 
Armond Hill (’71), head bas- 
ketball coach at Columbia 
University, Frank Mickens, 
principal of Boys and Girls 
High School and Peter (’85) 
and Brian Nash (’89), the sons 
of the honoree. Peter was a 
member of the Third Bass, a 
gold-album winning musical 
group and Brian is currently 
head assistant for Seton Hall 
basketball program. The mas- 


ter-of-ceremonies for the 
evening was Forte Bellino 
(’69), alumni director of Bish- 
op Ford. 

Over 400 family and friends 
attended the dinner-dance that 
followed the dedication cere- 
mony, which featured the 
blessing of the center by Msgr. 
Dr. Guy Puglisi, superintend- 
ent of schools of the Brooklyn 
Diocese and chaplain at Bish- 
op Ford High School. The event 
raised more than $55,000 for 
the renovation of the center 
and the future renovation of 
the school’s auditorium. 


LAWSUIT... 


Continued from page 1 
civil authorities and has turned 
over complaints of abuse to 
the district attorneys ... for alle- 
gations going back 20 years, as 
they have requested,” he said. 

In May, Daily gave prosecu- 
tors information on more than 
30 priests accused of sexual 
misconduct with minors over 
the past 20 years, and agreed 
to provide information on all 
such future cases without prior 
screening by the church. 

Among the clergy accused 
of abuse in the suit was the 
Rev. James Smith. He was 
placed on administrative leave 
six months ago due to allega- 
tions of abuse, the diocese said 
in a letter read to parishioners 


at St. Kevin’s Church in April. 
Smith had served there for 13 

The letter did not address 
the specific allegations against 
Smith, but the suit accused 
him of abusing 26 children 
from 1960 to 1977, while serv- 
ing at Our Lady of Grace 
Parish Church, and Holy Trini- 
ty Parish Church, both in 
Queens. 

The suit alleges the diocese’s 
“purpose in moving Smith 
from parish to parish was to 
prevent and otherwise thwart 
the discovery” of the abuse. 

Smith could not be located 
for comment. De Rosa could 
not immediately provide infor- 
mation on Smith’s where- 


abouts, and it was not clear 
whether he had retained a 
lawyer. 

When the diocese placed 
Smith on leave, he denied the 
allegations against him but 
was suffering from depression 
and was undergoing psycho- 
logical counseling and physi- 
cal care, Daily said at the time. 

In June, Daily gave a sworn 
deposition during a closed- 
door session in the case of de- 
frocked priest John J. Ge- 
oghan, who has been accused 
of molesting more than 130 
children in the Boston arch- 

Daily served there from 
1971 to 1984, beginning as 
Cardinal Humberto Medeiros’ 
secretary. He said in March 
that he regretted some of the 
decisions he made during that 



Hispanic heritage 


Borough President Marty Markowitz celebrated Hispanic Heritage Month on Oct. 8, hon- 
oring Hispanic Brooklynites for their contributions to the borough. From left are NY 1 re- 
porter Jeanine Ramirez; Justice Reinaldo Rivera, Appellate Division, Second Judicial De- 
partment; Markowitz; Alma Villegas, executive director of Musica Against Drugs; Gilbert 
Rivera, owner of AM&G Waterproofing and Park Avenue Building and Roofing Supplies; 
and Uvalda Alvarado, owner of the Antojitos Mexicanos restaurant. Borough Hail / Kathryn Kirk 
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Open House 
Ramaz 

Early Childhood Center 

Monday, October 28 - 7:00pm 

rou>n )wn ra 

125 East 85th Street 
New York City 
Share the evening with us. 

Meet our loving and talented teachers. 
Visit our child friendly classrooms. 
Chat with pleased parents. 

Advance registration welcome. Please call (212)774-8045. 
www.ramaz.org 






Monsters 

everywhere! 


Q: “We refinished our 
basement as a play area and 
moved our 4-year-old son’s 
bedroom upstairs with his 
baby sister. He often plays 
with his 6-year-old cousin, 
and she tells him there are 
monsters upstairs and 
downstairs, and goblins will 
get him if he sits on the floor. 
Now he’s scared to go up- 
stairs or to the basement 
alone. How can I help him 
get over this and get my 
niece to stop scaring him?” 
— a mother 

A: Be realistic. A 4-year-old 
boy with monsters on his 
mind is a long way away from 
playing alone in the basement. 
Playing and sleeping a floor 
away from mom and dad? 
Preschoolers feel safer in a co- 
zier nest. 

“At 4, children really need 
parents to realize they have 
separation issues at daylight 
and nighttime,” says Stephen 
W. Garber, PhD, psychologist 
and director of the Behavioral 
Institute of Atlanta. “Four is a 
natural age for fears of mon- 
sters and the dark." 

Karen Luscher, a grand- 
mother, recalls her unusual so- 
lution three decades ago when 
her son scared his sister so 
badly she was afraid to use the 
bathroom: 

“My then 7-year-old son 
told his then 4-year-old sister 
that a monster lived under the 
bathtub — an old tub on legs. 
My daughter refused to go to 
the bathroom and began wet- 
ting her pants. My son spent 
three nights in a comfy bed in 
the bathtub until he convinced 
his sister that monsters don’t 

To get through separation 
anxiety and a fear of monsters 
that’s typical at 4, a child 
needs his parents to do what it 
takes to make him feel safe. 
The task will be tougher at 
bedtime, Garber says, if a sen- 
sitive, imaginative child is 
moved to a bedroom farther 
from mom and dad. 

The parents’ first step, Gar- 
ber says, should be to quit let- 
ting the boy’s cousin come 
over until she ceases her scary 

The boy’s fear of monsters 
likely will fade if his cousin 
tells him convincingly: “I was 
just trying to scare you. There 
are no monsters. I made it all 
up.” 


Parent-to-Parent 

By Betsy Flagler 



LEARN IN YOUR HOME 

Patient and Experienced 

MATHEMATICS TUTOR 

Private Tutoring in 
Algebra, Geometry, Trigonometry 
Sequential Math, Calculus 

Call Lenny Zelfine at 

(718) 439-6616 



agrees: “Tell the cousin that if 
she continues to terrorize your 
son in his home, she will not 
be allowed to come. It should 
be a joy, not a pain, for him to 
play with his cousins or 
friends.” 

One of the most popular 
ways to help kids banish mon- 
sters is to make “monster 
spray.” Teresa Spencer recalls 
her mother making an “elabo- 
rate display of spraying any 
suspected areas.” 

Other ideas from parents: 

•Turn to a super-hero. For 
the daughter of a reader, a pic- 
ture of Wonder Woman made 
her feel safe when she was 4 
and scared of monsters and 

•Amy Mershawn curbed 
her son’s fear of monsters by 
taking him to see “Monsters 
Inc.” and buying “Sully” and 
“Mike” dolls to keep “bad 
monsters” away. She also con- 
vinced her son that monsters 
are not allowed in the house, 
just like hitting and throwing 
balls are against the rules. 

• Share books such as “Go 
Away Big Green Monster” by 
Ed Emberley (Little Brown & 
Co., 1993), in which a child 
builds a monster, then takes 
each scary feature away piece 
by piece. 

Can you help? 

“My 4-year-old nephew 
likes to play with Barbie dolls 
and wear high-heel shoes. Is 
this a phase, or do we have 
something to worry about? 
Most other things he does 
seem to be tike a normal boy. 
Is there anything we can do to 
discourage this behavior with- 
out damaging him mentally?” 
— an uncle in Dallas. 

If you have tips or a ques- 
tion, call our toll-free hotline 
any time at (800) 827-1092 or 
e-mail us at p2ptips@att.net. 


Watch Our 
Children Learn 


OPEN 

HOUSE 

DATES 

Wednesday 

Oct 23 

9am -10am 

Tuesday 

Oct 29 

9am-10am 

Friday 

Nov 8 

9am-10am 

Tuesday 

Nov 19 

9am -10a ni 


RSVP 858-8663 


What makes our progressive Jewish day school so special? Small 
K-8 classes, a child-centered approach, a creative curriculum that 
makes learning fun while encouraging children to do the best 
work they can, and a warm, nurturing faculty. 

Susan Weintrob 

Head of School 

215 Pacific Street 
Brooklyn, NY 11201 
[718] 858-8663 




Day 
School, 
Inc. 

A fully licensed and certified preschool 


jtuggs 


Q2-4 year old programs 
tit Licensed teachers 

□ Optimal educational equipment 

□ Exclusive outdoor facilities 

□ Indoor Gym facilities 


□ 2, 3, 4 or 5 mornings, 
afternoons or full days 


□ Spacious Classrooms 
U Enriched Curriculum 

□ Caring, loving environment 

Call: 230-5255 • 763 President Street (bet. 6th & 7th Aves.) 


BROOKLYN FRIENDS SCHOOL 
JOIN US FOR A TOUR! 


BROOKLYN FRIENDS SCHOOL ADMISSION TOURS 

FOR ADMISSION TO THE 2003-2004 SCHOOL YEAR 

Plan to tour BFS and see why we get such high marks from students, parents and alums, 
including Sara Horowitz ‘80, a 2000 recipient of a MacArthur Foundation “genius” grant, 
who said, “My time at BFS gave me the grounding to learn and hold onto my values, to 
keep my heart and mind focused on having the courage of my convictions, and to be proud 
that they still matter so much!” 


FALL TOUR DATES 


PRESCHOOL 

Family Center - 4s 
Thursday, Oct. 10, 9:15 am 
Thursday, Oct. 17, 9:15 am 
Monday, Oct. 21,9:1 5 am 
Friday, Nov. 1,9:15 am 
Monday, Nov. 4. 9:15 am 
Thursday, Nov. 14. 9:15 am 
Monday. Nov. 18,9:15 am 
Monday. Dec. 2, 9:15 am 
Friday, Dec. 5, 9:15 am 

LOWER SCHOOL 

Kindergarten - 4th grade 
Thursday. Dot. 1 0. 9:15 am 
Tuesday. OcL 15, 9:15 am 
Thursday, Oct. 24, 9:15 am 
Thursday, Nov. 7, 9:15 am 
Tuesday, Nov. 19,9:15 am 
Thursday, Dec. 12,9:15 am 


MIDDLE SCHOOL 

5th grade - 8th grade 
Wednesday, Oct. 16, 9:30 am 
Monday, Oct. 21, 9:00 am 
Wednesday, Oct. 30. 9:30 am 
Wednesday, Nov. 6, 9:30 am 
Wednesday, Nov. 20, 9:30 am 
Monday, Dec. 2, 9:00 am 


UPPER SCHOOL 

9TH GRADE - llTH GRADE 
Friday, Oct. 25, 9 am 
Monday, Oct. 28, 9 am 
Monday, Nov. 4, 9 am 
Friday. Nov. 15,9 am 
Monday. Nov. 18, 9 am 
Thursday. Dec. 5,10:45 am 


Please call the Admissions Office after Labor Day to reserve a tour. Please call 
(718) 852-1029, ext. 213 for the Preschool program and ext. 232 for K-12. 


H , 

I 

< 


ROOKLYIM 

RIENDS 

CHOOL 


375 Pearl Street* Brooklyn, NY 11201 

www.brooklynfriends.org 
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Help Wanted II Help Wanted II Help Wanted 


Teachers 

Substitute teachers for local 
pre-school, exp. with young 
children. Warm & loving. 
Call (718) 230-5255, M-F, 
10am-3pm. 


Experienced 

Sewing Machine Operator 
Needed 

Work at home 
Call (718) 836-3631 
"Roche Industries" 


Fuel Oil 
Salesman 

Energetic Self-Starter 

(718) 851-0451 


Receptionist 

3-4 days per week 
Word Processing 

(718) 875-31 67 9 


ASSISTANT 

MANAGER 


merchandising and scheduling. 

night and no Sundays! Excellent 
benefits inlcuding 401 (k), Medical, 
Dental, Employee Discounts, Paid 
Sick/Vacation. Fax resumes to 
718-768-5404 or email to 


3d directly. Call 


MUON'S 

627 5 th Avenue at 17 th Street 
Park Slope Brooklyn NY 11215 


SALES MANAGERS 

GIVE YOUR BOTTOM LINE A BOOST 

At LA Weight Loss Centers, we pride ourselves on 
the bottom line. The industry's fastest growing 
company is seeking SALES MANAGERS with an 
entrepreneurial spirit to share in our success. As a 
key member of our management team, you will 
lead your center's consultative/direct sales, coach & 
develop your sales team and ensure excellent cus- 
tomer service. 

Successful candidates should have a proven per- 
sonal sales record combined with a self-motivated 
and revenue-driven attitude; previous sales man- 
agement experience preferred. You will enjoy a 
competitive base + unlimited commission, great 
benefits and opportunity for advancement based 
on performance. Give your CAREER a boost, call 
1-866-691-8105, fax 1-888-699-0210 or e-mail: 
newyork-careers@laweightloss.com. EOE. 


STAFF REPORTER 

Career-propelling-opportunity with New 
York City's award-winning community 
newspaper organization. A rare HARD 
NEWS position with lots of reporting, lots 
of writing. Immediate opening. Salary + 
benefits. Send brief cover letter, resume 
and 3-6 published samples, to: 

Editor Neil Sloane 




oklyn 
papers 

26 Court St, Suite 506 
Brooklyn, NY 11242 


F/T Manager 

Must have exp. in running 
active hair salon. Please 
contact. 

(718) 627-5564 


Front Desk Person 


SECRETARY NEEDED! 


Computer skills, typing (wpm 50+), 
a pleasant phone voice and ability 
to interact with others. Neat appear- 


Exciting, local. 
Full & part-time 
job opportunities! 


their ad campaigns to develop new cu 


to $50,000 and more! Health plan available. 

Classified ad sales (F/T or P/T): 

Work in our newly renovated Downtown 
Brooklyn office, near all transportation. Our 


job for you! 

(718) 834-9350 ext. 204 

The Brooklyn Papers 


P/T Admin Asst 

Church office, Park Slope 


*desktop publishing a plus* 

(718)768-0528 F 


P/T Medical Secty 

For Park Slope ofice. 20 hours 
per week. Exp. necessary. Fax 
resumes to: 


P/T Office Asst 

n Park Slope doctors office, 5 days. 


(718)788-5005 f 


Business Opportunities 


Need Extra Cash? 

Distributors needed 
for wellness products. 
Fantastic oppty! 

(718)222-5842 m2 


FREE JOB TRAINING 

For Survivors of 
Domestic Violence 

GREAT PAYING JOBS 

in bldg maintenance 
& construction 
Call Project Superwomen 


To ccdvertise ccdl 

W 834-9161 

ask for classified 

Monday through Friday 9am-5pm 

Lmrcaj:: 

For ALL Categories - Tuesdays, 4pm • FWBffl 

• The Brooklyn Classifieds appear in neighborhood editions of The Brooklyn Papers published during the week 


• Contract rates for Classified Ads are “rate holders” — no skipped issues permitted. 

• Special “package price” and other discounted multiple insertion rates require prepayment for the total number of 
weeks ordered, may not be cancelled and may not be short rated to achieve a lower rate on renewal. 

• In the event of an error in a published ad, please contact The Brooklyn Papers by the first deadline following 


ADOPTION 


looking to adopt newborn. Full 
time mom & devoted dad. To have 


1 (800) 315-7495, PIN 


BED & BREAKFAST 


Foy House 

Bed and Breakfast 
in the heart of Park Slope 


(718) 636-1492 
By appointment only 


atcmeyA cflome 

An Inviting Friendly and Relaxing 
Place to be while visitng Brooklyn, 

(9ur/Jw„s (718) 434-7628 

See us at 

www.honeysbedandbreakfast.com 


CD DUPLICATION 


200 CD DUPES 
FOR SlOO 

mix-tapes. Visit Park5lopeCD.com 

(718) 399-0777 R48 


CHILDREN & 
CHTT.D CARE 


Child Care Available 


<r p^atuiL%i dhildcave. 


Gardens & Park Slope. Call Ilenc 

(718)488-8562 R 


Fanny Bryce Services 

Domestic help and childcare 
available. Live-ins and Live- 


(718) 951-1498 R 


KiDDyCiTi 


FAMILY DA 


la (718) 788-4639 

ARK SLOPE AREA 
mww.kiddyciti.com R , 


CLEANING 

SERVICES 


Cleaning Svcs Available 


The Country 
Cleaning 
Company 

Specializing In Residential Cleaning 

(718) 491-3929/(917) 957-8800 


IffHurpljg'B jffimiisll 


Clean Queen Squeaky Clean 


INSTITUTIONS • SALONS 
APARTMENTS • HOMES ETC. 

Daily, Weekly, Monthly. Low Discoun 


ENLIGHTENED 

Cleaning Service, Inc. 

' — aning 


Move Out/Mov 


$50 and up. 

(917) 348-2089 
(347) 249-3342 

Apt s • Houses • Offices R4( 


EOTERTAINMENT 


l&ftUffiG 
FACSS 
witm tfim 


Children’s Party 

ENTERTAINMENT 


LOTS OF FUN!! 

(917) 328-6310 5 

(K3<S<§> 

The Party Clown & Magician 

occasions — Ad ul^&KidT Comedy, 
Magic, Balloon Sculpting, Puppets, 
Games, M.C., Comic Roastings. 

718-434-9697 

917-318-9092 


ENTERTAINMENT 



FINANCIAL SERVICES 


Money To Loan 


$500 LOAN 
CALL NOW! 

Cash Tomorrow In 
Your Checking Account. 

Need Income of 
$1500/month. 

Call Easycash, Member FDIC 

1-800-220-4506 

www.moneybyfax.com w* 



WEB SOTE 


fz^oklyn 

Niyapers.cQm 


INSTRUCTION 


SLOPE MUSIC 


Charles Sibirsky, Jazz Pianist 
271 9th St. 

Msg. 718-768-3804 


Piano Lessons 


Antonia Brandt, BA Music, CSW. 

Individuals • Adults • Children 

(718) 595-2038 R46 


Test Prep/Tutor 


Flex hrs./rates Bklyn or Mhttn. 

Eric (718) 398-7509 


MATH • SPANISH • FRENCH 


PLEASE CALL 

(646) 267-841 O R25 _ 50 


IMPROVE 
STUDY SKILLS 

Bob Blumenthal 

718-499-4787 

Reasonable Rates R26 37 


SAT/PSAT Tutor 


Steven (718) 707-1033 


FALL BACK 
INTO SCHOOL 


Call (718) 288-5470 


ALL SUBJECTS • ALL GRADES 
Expert Test Preparation 


(718) 874-1042 MC/VISA/AmEx 


MERCHANDISE 


Apt- Yard-Garage Sale 


Saturday 10/26 between 10-3pm. Rain 


Merchandise For Sale 


Two separate grave lots for three 
pie at Holy Cross cemetery, unuse 
owner. Call (718) 837-4427. 


General electric refrigerator, white, 
frost free. 63-3/4" x 28" x 27" Best offer. 

(718) 636-9380. 


Merchandise Wanted 


L(.)(.)K! 

OLD CLOCKS & 
WATCHES WANTED 

Highest prices paid 

212-517-8725 



Free bankruptcy 
consultation 


with 

Richard A. Klass, Esq. ^ 


^^Bankruptcy 
protection gives 
you easy, quick and 
simple debt relief. 
If you need a new start, 
rail Richard Klass today. 

(718) COURT-ST 

- 1 - (718)268-7878 

Richard A. Klass. Esq. 


A 


Trusts, Estates, Wills, Proxies 
Free Consultation Available at 

LAW OFFICES OF Peter G. Gray, P.C. 

(718) 237-2023 

Elderlaw • Probate • Estate Litigation • Deed Transfers 
Medicaid Planning • Home and Hospital Visits Available 

189 Montague Street, Brooklyn, New York 11201 


Law Offices of Joseph M. Rizzo, P.C. 

637 Fifth Avenue (corner of 18th St.), Park Slope 

FREE PHONE CONSULTATION 

All Landlord & Tenant Matters 
Emergency Service 24 hrs / 7 days a week 

Residential & Commercial • Illegal Apt. Problems • Holdovers 
Evictions (non-payments) • Real Estate Closings 
Nuisance Tenants • Personal Injury 

(718)369-5805 


Accountants 8c 
Tax Services 


DOUGLAS CONDON 

Certified Public Accountant 


Quinn & Associates 

An Accounting and 
Business Services Firm 


Free Consultation 
DUMBO Office, 55 Washington 

1.718.797.4880 


computer 

catch ^ 
cold? 

Call the TECH VET! 

HE MAKES HOUSE CALLS! 

646-932-3744 

Yes, that’s a local call! 


BANKRUPTCY • REAL ESTATE 
STOP FORECLOSURE 
RICHARD S. FEINSILVER, ESQ. 

FREE CONSULTATION 
BROOKLYN: 111 Livingston Street 

800-479-6330 


SOCIAL SECURITY DISABILITY APPEALS 
FREE OFFICE CONSULTATION 
NO RECOVERY, NO FEE 
Stewart J. Diamond, Esq. 

Ill Livingston Street, Suite 1110 
Brooklyn, New York 11201 

(718) 210-4738 R50 


Ana Bunescu 

& ASSOCIATES 


Jeffrey D. Karan 

Attorney at Law 

32 Court St., Suite 1702 
718-260-9150 

• Wills & Estates • Planning 
• Family Law • Real Estate • Landlord 
■ Tenant • Commercial Litigation 
• Accidents • Malpractice • Divorce 

Evenings and home 
visits available R26 .2a 


PERSONAL INJURY 

MEDICAL MALPRACTICE 
Exclusive Plaintiff’s Practice 


800-675-8556 

GREGORY S. GENNARELLI, ES 


Call to advertise 

834-9161 


RELIABLE SERVICES 



Tel 866-804-0189 


Fast Computer relief. Call 

DOCTOR 

DATA 


http://www.drdata.cor 


Computer & 
Network Services 
(800) 733-1149 
HI INFO TECH 

Complete computer services 

Internet LAN & VAN Wireless net- 


Financial Services 


be financially free? 


Call BUTLER SECRETARIAL 
IF YOU WANT 
QUICK ACCURATE SERVICE 

• Academic & Professional Papers 
• Manuscripts • Resumes • Etc. 

(718) 369-0078 

Fax: (718) 832-1615 e-mail too! 
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Air Conditioning II Construction 


DAN’S NOT A LOT OF MONEYS 

ROOM AIR CONDITIONERS 

Sales • Repairs 
All Installations 
ALWAYS ON TIME / Call Til Midnight 

980-9019 

DAYS • EVES • WEEKENDS 
Free Information 
Free Estimates W40 


AWARD WINNING LICENSED 

ARCHITECT & 
INTERIOR DESIGNER 



To buy or 


# buy 


Martin della Paolera 

ARCHITECT 

65 Saint Felix Street 
Brooklyn NY 11217 

TEL (718) 596-2379 

EMAIL felix63@aol.com 


LAMBDIN 


ARCHITECTS 


INTERIOR DESIGN SERVICES 


SPECIALIZING IN BROWNSTONE 


EASTECH BATHROOMS 
& RENOVATIONS 

CERAMICS • QUARRY 
TILE • JACUZZIS 

FREE ESTIMATES 

718-875-1200 

License# 1068550 R48 


(718) 422-7575 R . 


Carpet Cleaning 


A & J Carpet Co. 

Upholstery Cleaning & 
Professional Carpet Cleaning 
Pet Stains • Floods • Wood 
Floors Waxed & Refinished 

(212) 831-1189 

Affordable Prices • Eves & Weekends 


dg designs" 

more than just closets... 
office & pantry/utility design 


T&A Carpentry 

& Home Restorations, Inc. 


KNOCKOQT 

Renovations 

Lots of References! 

QR Magazine's 
"Top 500 Contractors" 
COMPLETE RENOVATIONS, 
KITCHENS, BATHROOMS, 
ALL WORK GUARANTEED 
Licensed by Consumer Affairs 

(718) 745-0722 

www.knockoutrenovation.com 


EAGLE 


CONTRACTORS 

General 
Renovations 
Interior & Exterior 

Roofing • Waterproofing 
~ Tting * Plastering “ 


License # 904813 • Insured 

FREE ESTIMATES 

Wk ililil 


|JUjL|Wj| 


Cabinets • Iron Work** Roofing y 
Water Proofing • Plaster • Painting 

1 (800) 926-6955 

HIL# 0838887* INSURED 


FLETCHER BARDSLEY 

Carpenter, Contractor, Designer 

For all your home improvement 


Solutions, Reasonable Price 

347.268.8143 

718.858.2794 


at Work 


Kitchen • Bath • Paint • Carpentry 
Fully equipped with all trades 

ELECTRICAL • PLUMBING • CARPENTRY 


718-965-1857 or 718-692-71 


Timeless 

CONSTRUCTION & 
RESTORATION CORP. 

Complete interior renovation 
specialist continuing two genera- 
tions of fine craftsmanship 
Specialties include: 

* Kitchens and Baths 


% and Faux Finishes 


(718) 979-0913 


3 Architectural Design 
J Interior Renovations 

Commercial 

Residential 

| Custom Renovation 
Specialist 

1 Licensed & Bonded 


Fully Insured 

TRIUMPH 

CONSTRUCTION 

1 (917) 847*8307 


BAUEN 

CONSTRUCTION 

COMPLETE RENOVATIONS 
KITCHENS • BATHS 
BASEMENTS • ADDITIONS 
CARPENTRY • PAINTING 
WINDOWS • SHEETROCK 
FULLY INSURED 

FREE ESTIMATES 

(718) 668-2063 

BUILDING OUR REPUTATION 


MORGAN’S : 


Painting, Carpentry, Roofing, etc. 
Lie# 1094488 

Tel: (718) 469-8165 Cell: (347) 245-7954 


Chris Mullins 
Pj Contracting 

Roofing • Bathrooms • Kitchens 
Waterproofing 

Fr0 °7lT276-8558 1Ur0d 


Custom Woodworking 


WOODWORKS 


Call for free estimates 
(718) 238-4626 


DECKS 

by Bart Sjgf. 


ROOF • GARDEN • TERRACE 

Fences Too! • Free Estimates 

Call Bart: 

15+ years experience 

We build year round 
Plan Ahead 

(718) 284-8053 
800-YES-4-DECK 

www.decksbybart.com 


ALECTRA inc. 

Have an electrical problem? 
No job too big, no job too small! 
Call me. Anthony llliano 
LICENSED ELECTRICIAN 

718-522-3893 




BERGER 

QUALITY ELECTRIC 


(718) 222-2444 


JOHN E. LONERGAN 
Licensed Electrician 
(718) 875-6100 
(212) 475-6100 


Petri Electric 

“ALWAYS ON THE MOVE" 
Licensed Electrical Contractor. 
I/Viring for light, heat & power. 220 
Volt Upgrade. Intercom • Bells. 

1 (646) 739-1404 


ELECTRICIAN 


NO JOB TOO BIG/SMALL 

718-996-6588 

FREE ESTIMATES • LEAVE MESSAGE 


USA EXTERMINATORS 

RESIDENTIAL • COMMERCIAL 
"Safest Methods Used" 

• Termite • Flea Control • Roaches 

• Rats • Bed Bugs • Wasps • Moths 

• Bats • Hornets • Ticks • Bees • Rodent 
Proofing • Squirrels • Termite Inspections, 
FHA,VA Inspections 
TERMITE 
EXPERTS 

718-832-0900 

$15 OFF Any Initial Visit 
$100 OFF Any Termite Treatment 


Floor Maintenance 


(718)398-8180 

(917)466-2718 


D&K 

FLOOR SERVICE, INC. 

Parquet and wood floors sanded, 
^Carpets steam cleaned & 

Tlle 7lX720-2555 e R 1.3i 


WOOD FLOOR 

SPECIALISTS 

Insured/Bonded 
Sand • Stain • Bleach • Pickle 

ReaS 71^32h063Tor ateS 

1-800-870-0635 R2M2 


CALL NED 

Plastering • Roofing • Sheetrock 
Ceramic Tile • Carpentry 
Cement Work* Painting 
Wallpaper • FREE ESTIMATES 

718-871-1504 


CALL STAN 


* Plastering & 

Skim Coating 

* Painting * Sheetrock 

(718) 768-7802 
(347) 623-1578 


Handyman/Painter 

Clean, neat painting, tiles, 
patches, regrouting and any 
other home repairs. Reasonable 
pnees. Sammy 

(917)207-8317 R48 


Call to advertise... 834-9161 


Movers (Licensed) 


MOVING YOUR WAY 


m 


Moving co T33315 584 6th Av 

LICENSED/ INSURED 

718-788-4920 

Free Estimate & Box Delivery 

POSITIVELY LOWEST PRICES! 


Handyman 

kitchens • baths • painting 

FREE ESTIMATES / GOOD RATES 

LICENSED if INSURED. 

Eric (718) 399*2183 


KBM Contracting 


A&D Heating and 
Air Conditioning 


Fully Insured & Licensed 

(718) 645-3541 UF 


Collaborative Interior Design 

Lynn Tesser - Andrew Fusion 

COMPLETE INTERIOR DESIGN SERVICES 


fCMl $H(li Consultation 

Give your home a facelift In just 2 7; hrs 


(718) 446*7394 

mmmy 


Kosher Kitchens 


We'll Kosher 
your kitchen 

and toivel your dishes. 

Call Nationwide: 

1-888-GO-KOSHER 

(888-465-6743) UFh 


Landscaping/Gardening 


Prepare your Garden 
for Next Season! 


& 


Marilyn Manning 

718-753-9741 R2616 


STONE & GARDEN 

SPECIALISTS IN STONE 

DESIGN • CONSULT • INSTALL 

patios, ponds, plants, landscaping 

“Best variety of stone ” 

(718)622-1608 R50 


Home and Office 
Security by 

All Security 
Locksmiths 


Locks • Alarms • Gates 


Lie # 650428 
We cover all 
of Brooklyn 

718-435-9055 


Movers (Licensed) 


7®^ 




TOP HAT MOVERS 

18-622-0377 • 212-722-3390 


Movers (Licensed) 


Dave's D.J. Moving 
& Storage Available 


for over 10 years. 

(718) 843-4417 

Lie. and Ins. DOT #32241 


1-2-3 

Man with Van/Truck 


Sam's Transportation 

15 Passenger Van + Mini Van 
Light Moving - All 5 Boroughs 
New Jersey, Connecticut 
and Atlantic City 

917-731-4826 L43 


Paint ’n Plaster 

$1 25 / Med Rm (1 1 ' x 1 1 ') plus free 
minor plastering w/job; 2 coats, 2 
types of paint. Damaged wall and 
ceilings my specialty. 22 yrs. exp. 

handyman, sheetrock, tiles, ceiling 
preferred. '(7^ 8^7-6534! 



rp 

_ Lai 


] rofessiona[ 

dinting 


Call 718-720-0565 


FINEST 

QUALITY 

PAINTING 

(718) 260-9419 


John Haviaras 

PAINTING 


718-921-6176 


Tl Interiors 

Painting - Plastering 
Paper Hanging - Glazing 

FREE ESTIMATES/FULLY INSURED 

718-522-3534 


(Pfaster (Restoration 

Ornamental • Skim Coating 
Wallpaper • Custom Painting 
Stripping 

(718) 783-4868 

25 years in Park Slope 


AMERICAN 


718-439-7309 


Master 

Plasterer/Painter 

Old Walls Saved 

Repair, Install, Moldings, Skim Coats 
Excellent References 

718-834-0470 


Master Painter 

EXCELLENT PAINTING 
& PAPER HANGING 

INSURED / FREE EST 

Call Simon 

718-763-3954 


^77/ 

architectural woodwork. We strip-restore- 


Absolute 
Plastering Inc. 


WALSH PLASTERING 

Ornamental Plaster 
Repaired & Restored 


A. Walsh 718-875-3033 


NEIGHBORHOOD 

Sewer & Drain Cleaning 
rn m Plumbing ra m 

TUBS • SINKS • MAIN SEWER 
TOILETS • YARD DRAINS 
24/7 • Emergency Service 

745-7727 or 848-5654 


Washers, dryers, 
dishwashers, refrigerators, 
ranges, windows, locks, 
heating & electric. 

718-279-9640 R41 


RESTORATIONS 

Done Reasonably and Well 


EASTECH 

ROOFING 

Rubberized - Hot and Cold 


Schwamberger 

Contracting 


License #0831318 

718-646-4540 

1 (347) 385-4696 


SUPERIOR 

ROOFING CO. 

8805 3rd Ave. Bklyn, N.Y. 11209 

• Hot & Cold Tar - Shingling 

• Rubberize - Steam Cleaning 

• Cement & Brick Work 

718-833-5752 

646-261-4805 


Rubbish Removal 


KP EXPRESS 

Rubbish Removal 


CALL 1 (347) 451-4982 


Roll-Off Container Service 


Container Sizes & Prices 

10 yd $295 + tax 
20 yd $495 + tax 
30 yd $595 + tax 

only: furniture, clothing, appliances. 


Rubbish 

Removal 



announces its 

COMPLETE BOILER & 

WATER HEATER INSTALLATION 

YtM KEYSPAN ENERGY FREE BOILER PROGRAM 
YMi SERVING BROOKYN FOR OVER 15 YEARS 
Call for details 



Rubbish Removal 


GREG'S EXPRESS 
RUBBISH REMOVAL 

Basements Cleaned • Yards 
Construction Debris 
Houses & Stores 
All appliances removed 
AlXCont 




Velco 


w 


Serving the Community 
Member Brooklyn Chamber of Commerce 
Prompt & Professional • 24hr - 7 days 

718-369-7252 

Beeper 917-808-1560 





Heights Woodworking 


Brownstone 
Staircase Specialists 

• Restoration and Repair 

• Custom Handrails, Newel Posts, 
Spindles/Balusters, Treads, and 
Risers in Oak, Pine, and 
Mahogany 

• Woodcarving 

• We Can Recreate Any Spindle 
or Moulding 

In Business Since 1949 
Thousands of Satisfied Customers! 


718-875-7497 


Telephone Services 


TELEPHONE JACKS 
Installation/Repairs 

$70 PER JACK 
Verizon Charges $201 /jack 

718-978-3254 
917-482-5135 Ceil 


Visit us at 


(TKo 

V^i 


pkjyn 


papers. com 


Four Seasons 

TREE SERVICE 

71 8-207-0762 

20 Years Experience 



• Shop at Home • Free Est. 
Perfect Touch Decorators 

718 - 263-8383 

Quality Work • Serving the 5 Boros 


Quality Replacement 
Windows and Repairs 


Fine Woodworks, Inc. 

Quality Custom Woodworking 


(718) 422-0205 

finewoodworksinc@aol.com R4I 


Woodwork Restorations 


Recapture lost beauty and elegance ... 


i a responsible, and considerate 


sultation today. 

Restoration NEW YORK 

(718) 783-4112 
(516) 642-5375 (cell) 
www.restoreNY.com 
refinish@optonline.net R44 


# 1 


Brooklyn's 

HOME IMPROVEMENT 

Resource 



(718) 834-9161 
ext. Ill 

Ask for Roxanne 
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Fort Greene voices its concerns over BAM plan 


By Patrick Gallahue 

The Brooklyn Papers 

Although they may be 
coming on late in the game, 
the first town hall meeting 
of the Concerned Citizens 
Coalition, a grassroots watch- 
dog group formed over 
concerns about the city’s 
plans to develop an arts and 
cultural hub in Fort Greene, 
gave the coalition a chance 
to flex some muscle. 

The Concerned Citizens 
Coalition (CCC) rallied about 
400 people in the Brooklyn 
Music School last Tuesday 
night to voice their concerns 
over how inclusive the Brook- 
lyn Academy of Music 
(BAM) Cultural District 
would be and what the poten- 
tial drawbacks would be for 
Fort Greene and the surround- 
ing communities. The coali- 
tion is comprised of local 
churches, artists, elected offi- 
cials and development groups. 

“It’s been a very intense 
and serious dedication to look- 
ing where the community that 
surrounds the BAM LDC — 
where we fit in as a broader 
community,” said state Sen. 
Velmanette Montgomery. The 
BAM Local Development 
Corporation, or LDC, is the 
entity chartered by the state to 
create the district. 

Thus far in the planning 
process, community pressure 
has won advances in the plan, 
such as the promise to include 
Brooklyn arts groups in the 
development and the pledge to 
seek local residents as recipi- 
ents for a portion of the hous- 
ing component. 

However, the LDC’s repu- 
tation as an agency alien to 
Fort Greene was clear in the 
voices that were raised Tues- 



About 400 people attended a meeting of the Concerned Citizens Coalition in Fort 
Greene last week, discussing plans for a BAM cultural district. Hie Brooklyn Papers / Greg MangoO 


day, with race, class and the 
specter of the Brooklyn Acad- 
emy of Music deeply imprint- 
ed on the dialogue. 

As representatives from the 
BAM LDC, including the 
chairman, Harvey Lichten- 
stein, and president, Jeanne 
Lutfy, stood quietly towards 
the back of the auditorium, the 
crowd and the panel's agita- 
tion shifted between concerns 
towards the plan and attacks 
on the LDC itself. 

The current designs for the 
cultural district include arts 
space, housing and retail de- 
velopments over four parking 
lots surrounding BAM. 

Two of the lots, the north 
and south sites, are owned by 
the city; the west site has mul- 
tiple owners; and the fourth, 
directly across the street from 
BAM — bounded by Fulton 
Street, St. Felix Street, Ash- 


land Place and Lafayette Av- 
enue — is held under a 40- 
year lease by developer Bmce 
Ratner, CEO of Forest City 
Ratner, who is also a BAM 
LDC board member. 

The CCC was convened 
this spring and has received 
responses to a survey it sent 
out from 255 residents, 57 
businesses and 10 arts and cul- 
tural organizations regarding 
concerns over the cultural dis- 
trict plan. Some of those re- 
sponses were shared at the 
meeting and all will be consid- 
ered in the creation of a sup- 
plementary plan, funded with 
a $50,000 allocation from As- 
semblyman Roger Green. 

More than half of the griev- 
ances expressed in the survey 
were over rising housing 
costs, gentrification and dis- 
placement. 

At the Oct. 8 meeting, the 



APARTMENTS 


Ft. Greene 

3 bedrooms, close to 
Downtown Brooklyn. Newly 
renovated. $1400 monthly. 
Call (718) 624-9332 or 
(347)538-1991. R41 


Apartments, Sublets 
& Roommates 

BROWSE & LIST FREE! 
All Cities & Areas! 
www.Sublet.com 
Studios;! -2 Bdrms; $800-2000 

1 -877-FOR-RENT R49 


Bensonhurst 

Walk in apt, with 3 rooms. 
Bright, newly renovted, tiled 
kitchen & bath. Near trans- 
portation. $800 monthly. No 
pets. (718) 256-9294. R40 


For Share / Brooklyn 


Park Slope 

beautiful block with private gar- 
den. Across from subway, park, 
movies & cafe. Available ASAP. 
$1,000 monthly. (718) 832-7642. 


COMMERCIAL 
SPACE 


Office Space Available 


Brooklyn Heights 

Windowed office in newly reno- 
room, kitchenette and copier in 
upper floor of 26 Court Street. $950 
per month. (718)858-7100. 


Bay Ridge Hair Salon 

Hair salon on 5th Ave. & 54th St. 
5 chair shop. Perfect for small 


or (917) 446-0067. 


CO-OPS 
& CONDOS 


Brooklyn Heights 

Lg Concord Village Studio Co-op. 
Full Service Bldg. Eat-in kitchen with 
corner window. Great closets. Low 

Asking $120K. Owner (718) 260- 


FINANCING 


★ FEDERAL PROGRAMS ★ 

LOW GOV'T 5% FIXED RATES 
* 1-800-560-5629 ★ R4a 


HOUSES 


Windsor Terrace 

OPEN HOUSE. 22 East 4th St. Sun., 


deck, BEAUTIFUL MOVE IN CONDI- 
TION, $449,000. BRIGHT HORIZONS 
REALTY. 615-1441. 


For Sale / Staten Island 


Richmond Town 

1 family, 3BR, 1.5 bath, fireplace, 


LISTING 

SERVICES 


List your room with us for 
free. We are licensed and 
professional. We have 100's 
of working nice people. We 
rent your room today for 
$100/wk & up. Please call 

°C212) 430-6616 


To advertise in 
The Brooklyn Papers' 


Section 

Call (718) 934-9350 



CCC panel was broken down 
into subsections to discuss the 
various areas of concern with 
comments gathered from the 
surveys projected on a screen, 
some of which read: “When- 
ever BAM has done anything, 
it has always been with the un- 
stated goal of bringing as 
many affluent white people as 
possible into the area,” sub- 
mitted by a resident; “We 
don’t need another Lincoln 
Center, this area has a high 
concentration of people of col- 
or, which should be reflected 
and preserved,” from an arts 
organization; and a business 
responded, “Love them, but 
would like to keep our cultural 
diversity, people and shops.” 

As the Rev. Anthony Tru- 
fant, pastor of the Emmanuel 
Baptist Church, at 36 St James 
PL, discussed the diversity of 
the Fort Greene and Clinton 
Hill communities, he protest- 
ed, “Out on the marquee of 
BAM there are the names of 
European artists. But there are 
no names of artists of African- 
American descent, there are 
no names of people of Hispan- 
ic descent.” 

Additionally some ex- 
pressed suspicion towards the 
LDC board of directors. David 
Vine, a CCC member charged, 
“The board of the BAM LDC 
is dominated by corporate in- 

Members of the board in- 
clude Ratner, who built 
Metrotech and is a former pres- 
ident of BAM; Hugh Hardy, a 
partner at the architectural firm 
Hardy, Holzman, Pfeiffer & 
Associates; and Alan Fishman, 
CEO of Independence Com- 
munity Bank. Members also 
include academic and commu- 
nity voices such as Community 
Board 2 Chairwoman Shirley 
McRae, and the provost of 


Long Island University, Gail 
Stevens Haynes. 

During the town hall, some- 
one asked if the LDC was pres- 
ent, at which point Lichtenstein, 
who was executive director of 
BAM for 32 years, waved. 

“We do want to hear from 
them, but not tonight, because 
we think it is more important to 
hear from the community 
tonight,” said the forum’s mod- 
erator, the Rev. Clinton Miller 
of the Brown Memorial Baptist 
Church, which is on Washing- 
ton Avenue between Gates Av- 
enue and Fulton Street. 

Eventually it was Trufant 
who invited Lichtenstein to 
comment. 

“The idea [for the BAM 
cultural district] was really to 
try to make a context for 
BAM. But what we’ve come 
to understand in the time that 
we’ve been here and working 
on the cultural district, is that 
we have a lot of constituen- 
cies,” Lichtenstein told the au- 
dience. “BAM is certainly part 
of that constituency, an impor- 
tant part, but so are the other 
artists and the other concerns.” 

Craig Whitaker, a Manhat- 
tan-based architect, has been 
enlisted to incorporate the 
concerns of the community 
into a supplementary plan. Al- 
though a format and design for 
the supplementary plan has 
not yet been determined, he 
said, “The purpose is not to 
make their own plan but to 
make BAM’s plan work for 
the neighborhood.” 

The tone of the meeting 
was more rhetorical than in- 
formative and the status of the 
LDC’s plan was not discussed 
in detail by the CCC panel, 
comprised of Miller, Green, 
Vine, Trufant, and several oth- 
er CCC members. 

As questions from the audi- 
ence were raised, they were 
met with seconds of dead si- 
lence until someone from the 
CCC or audience would elect 
to answer them, sometimes 
bypassing detailed explana- 
tions of the plan. 

“In the case of education 
[programs on the site], we’re 
challenged to look at and be 
informed by the survey,” 
Green said. “What kind of af- 
terschool programs will be de- 
veloped? What kind of per- 
formance space will developed?” 

The assemblyman has been 
an advocate for teacher train- 
ing programs to be included in 
the district. 

There were also several in- 
correct pronouncements from 
the CCC panel, such as Green’s 
assertion that the plan was go- 
ing to receive $650 million in 
public funding, when it will in 
fact receive just $80 million 
from the city and state while the 


NOISE. 

Continued from page 1 
hotline, about 25,000 of which 
occurred in Brooklyn. 

The on-line Mayor’s Man- 
agement Report (MMR), 
however, links visitors to DEP 
figures rather than police 
quality-of-life statistics, creat- 
ing at least the appearance of 
some confused planning for 
“Silent Night.” 

In Fiscal Year 2002, DEP 
lists 259 complaints of noise 
in CB2, 251 in CB6, consist- 
ing of Park Slope, Cobble 
Hill, Carroll Gardens, Gowa- 
nus and Red Hook; 85 com- 
plaints in CB7, which in- 
cludes Sunset Park and 
Windsor Terrace; and 163 in 
CB10, which includes Bay 
Ridge and Dyker Heights. 

By comparison, several 
blocks in CB18 — East 76th 
Street from Ralph to Flat- 
lands avenues — which will 
enjoy selective enforcement, 
chalked up only 129 DEP 
noise complaints in Fiscal 
Year 2002 and CB16 had no 
DEP noise complaints, but 
will have stricter enforcement 
on Saint John’s Place from 
Ralph Avenue to Howard Av- 
enue under the mayor’s pro- 
gram. 

“I’m sure that the enforce- 
ment areas that they chose 


have their own noise problems 
but they can’t be any worse 
than the Downtown [Brook- 
lyn] noise problem, which is 
very severe,” said Brooklyn 
Heights-Downtown Brooklyn 
Councilman David Yassky. 
"The honking on the streets in 
and around Downtown is ter- 
rible now and it’s just going to 
get worse because of all the 
construction that’s going to 
take place.” 

Yassky bemoaned that con- 
struction projects such as the 
Brooklyn Law School dormi- 
tory on State Street at Boerum 
Place and the development of 
a mixed-use commercial and 
residential building in place of 
the municipal garage at At- 
lantic Avenue and Court 
Street, across the street from 
Yassky’s district office, will 
complicate an already mud- 
dled Downtown traffic situa- 

“Whenever there’s con- 
struction there’s traffic and 
whenever there’s traffic 
there’s noise,” Yassky said. 

The councilman added that 
he would like to see enforce- 
ment undertaken at Adams, 
Court or State streets, which 
suffer blaring car horns around 
the Brooklyn and Manhattan 
bridge entrances. 

“Operation Silent Night” 


WARNING... 


Continued from page 1 
lice were called and a 36-year- 
old suspect was arrested nearby 
and charged with endangering 
the welfare of a child. 

“Is it a pattern? I don’t think 
so. Is it connected? I don’t 
think so,” Rising said at the 
precinct council meeting. “But 
I do think it points out to 
everybody that we need to be 
particularly careful when 
we’re talking about kids.” 

Officer Cleare told concerned 
parents that the precinct pro- 
vides identification kits so that 
in case of an emergency a 
child’s vital information, includ- 
ing hair samples, fingerprints, 
height, weight, name, address 
and photograph are on hand. 


Additional tips include: 

•Tell children to walk down 
well-lit streets. 

•Constantly remind children 
never to speak to strangers and 
not to get into unfamiliar vehi- 

• Children should carry 
identification. 

•Older children, in elemen- 
tary or junior high school, 
should walk in groups and ob- 
serve the “buddy system.” 

•If a child feels threatened, 
he or she should know to shout 
out or try to attract attention 
from passersby. 

Above all, Rising said, the 
community can serve as a re- 
source to itself with parents as- 
sisting each other in keeping 
their children safe, by walking 


rest will be gathered from pri- 
vate or philanthropic sources. 

And there was little or no 
information shared about what 
has thus far been promised. 

The latest draft of the plan 
includes pledges to include 
250 units of subsidized hous- 
ing, to lease or sell half of the 
500,000 square feet of cultural 
space in the district to Brook- 
lyn groups and to underwrite 
costs to arts groups coming 


into the district at an average 
of 15 percent with the close to 
$80 million in capital costs 
collected from the mayor. City 
Council and borough presi- 
dent’s budgets. Some subsidies 
will go as high as 100 percent. 

In addition, discussions are 
in the works with Green to in- 
clude a 400-student charter 
school that would occupy 
60,000 square feet in the cultur- 
al district or a nearby property. 


Still, Green and Mont- 
gomery have criticized that the 
plan does not include enough 
for the surrounding communi- 
ty, with Montgomery charging 
that 15 percent may not be 
enough to support local arts 
groups and that the subsidized 
housing, listed as being target- 
ed towards a median range be- 
tween $60,000 and $100,000 
per household, was still not af- 
fordable to the community. 


BAMIanders hint at 
black culture center 


By Patrick Gallahue 

The Brooklyn Papers 

As the BAM LDC enters 
into some of the most pas- 
sionate debate in the plan- 
ning process thus far, fac- 
ing harsh questions about 
the district’s reflection of 
the racial makeup of Fort 
Greene, word is quietly cir- 
culating among arts and 
community groups of plans 
for an African-American 
cultural center within the 
BAM Cultural District. 

The plan is tentatively tar- 
geted for the north site of the 
district — a block bounded by 
Rockwell Place, Fulton Street, 
Ashland Place and Lafayette 
Avenue — which is also slated 
to contain a total of 600,000 
square feet of development, 
including a mix of cultural 
space, housing, retail and 
restaurants. 

BAM LDC spokesman Lee 
Silberstein said, “The BAM 
LDC is exploring the possibil- 
ity of creating an African- 
American cultural center on 
the North Site,” he said. 

Silberstein would not dis- 
cuss specific figures for how 
much space would be avail- 
able to African-American arts 
groups as part of the center but 
said, “It’s likely to be a signif- 
icant portion [of the north site] 
depending on how many 
groups want to be part of it 
and how much the groups and 
LDC can fundraise for it.” 

Opportunities for visual and 
performing arts space as well 
as production space are being 
explored, he said. 

“That would include a 
home for some groups from 
the immediate area as well the 
potential of attracting some 
cultural groups from the city 
to focus on African-American 
arts,” Silberstein said. 


will be enforced through 
sound meters, vehicle check- 
points, monitoring at intersec- 
tions, towing of vehicles, 
seizure of audio devices, sum- 
monses and arrests, undertak- 
en through a partnership be- 
tween the police department, 
the DEP, the Department of 
Buildings, the Department of 
Parks and Recreation and the 
Department of Consumer Af- 

When The Brooklyn Papers 
asked the mayor’s office for 
the police department statistics 
upon which “Operation Silent 
Night” was based, we were re- 
ferred to the police depart- 
ment. The police department 
said they could not make the 
numbers available by press 

Asked why the mayor was 
on the one hand initiating a 
program based on police de- 
partment statistics and on the 
other only making available to 
the public contradictory statis- 
tics compiled by another 
agency — which were not 
used in determining enforce- 
ment of "operation Silent 
Night” — Russo said only that 
the mayor hopes his proposal 
for a non-emergency 311 sys- 
tem “will address these issues 
and seek to reduce such dis- 
crepancies.” 

Yassky is urging con- 
stituents to report all com- 
plaints to the mayor’s hotline 
at (888) 677-5433. 


each other’s children to school 
or keeping watch over the 
neighborhood playground. 

“People know if there's 
someone who doesn’t belong in 
the area, or who’s unusual in the 
area,” said Rising. “Who knows 
better than the community?” 

McDonald’s next court ap- 
pearance is scheduled for Oct. 
23, and Mary Goodman, a 
member of Community Board 
2, along with Councilman 
David Yassky and Judy Stan- 
ton, executive director of the 
Brooklyn Heights Associanon, 
are collecting signatures to urge 
the court for an appropriate 
sentence or psychological coun- 
seling with follow-up monitor- 
ing upon her eventual release. 
McDonald has a history of 
mental illness. 

Identification kits can be ob- 
tained from the 84th Precinct by 
calling (718) 875-6816. 


The BAM LDC is currently 
engaged in heated dialogue 
with a group known as the 
Concerned Citizens Coalition 
(CCC), comprised of local res- 
idents, clergy and merchants. 
Among the issues brought up 
during the first meeting be- 
tween the LDC and the CCC 
on Oct. 8 has been the belief 
that BAM has primarily 
sought white audiences with 
little programming towards 
the black and Hispanic com- 
munities that populate the sur- 
rounding neighborhoods. 

Fort Greene Assemblyman 
Roger Green, a member of the 
CCC and chairman of the As- 
sembly’s Black and Puerto Ri- 
can legislative Caucus, said 
he had discussions with Har- 
vey Lichtenstein, chairman of 
the BAM LDC’s board of di- 


rectors, who “presented it as a 
concept.” 

Green, however, bypassed 
any detailed discussion on the 
idea saying, “I haven't heard 
enough on it to comment. I’d 

Laurie Cumbo, the founder 
and director of MoCADA (the 
Museum of Contemporary 
African Diasporian Arts) in 
Bedford-Stuyvesant, which is 
still raising funds to be includ- 
ed on the north site, was posi- 
tive about the idea and thought 
that it could make the cultural 
district a national attraction for 
African-American arts. 

“The more culture that’s 
there, particularly representa- 
tive of people of color, I think 
the better the cultural district 
will be in how it represents the 
cultures in Brooklyn,” she said. 


Brooklyn Doc House 
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222-4900 
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web cams - watch your dogplay 
curbside pick up and drop off 
air-conditioned / sprinklered building 
individual attention 

multi-pet 5 long-term boarding discounts 
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brooklyndoghouse.com 



Brooklyn Vein-Laser Center 


Exclusively for Treatment 
of Varicose Veins of All Sizes. 
Spiders and Facial Spiders. Leg Ulcers. 
17 years experience 
National clientele 

9920 Fourth Ave., Room 305 (718) 748-2659 

(Bet. 99th & 100th Sts.) http://ww.majle S8 i@cureTein 8 .com 


Join our group of local business peo- 
ple as we meet monthly in Downtown Brooklyn 
to discuss the business we’re doing and refer 
business leads to each other. 


Our goal is to trade business referrals as 
we become familiar with each other’s areas of 
expertise. Only one member from any particular 
field may join to ensure confidentially. 

We are seeking: 

Photographer • Event Planner • Contractor 
Real Estate Broker • Accountant 
Commercial Mover • Elderlaw Attorney 
Healthcare Administrator 


Call for more infomation 

(718) 834-9350x104. 


r . Brooklyn nj 
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DICK RYAN 


Mayor Mike 
is too P.C. 

L et’s hear it for Mayor Mike. Alright, there are 
some cynics out there who feel that Billion- 
aire Bloomberg is not exactly a people person 
but hey, Rudy Giuliani was never mistaken for Tom 
Hanks and there were plenty of days when you 
could fry eggs on Ed Koch’s shiny dome. 

Sure, there is a whole planet of smokers who 
don’t like it one little bit that Mayor Mike is ban- 
ning smoking in bars and restaurants and someday 
may even remove the toilets in the interest of clean- 
er air and less pollution. 

Smoking is bad for your health, he scolds us, so 
the day may not be too far away when even vodka 
is replaced by vanilla sundaes in your friendly 
neighborhood saloon. 

But now, in a kinder, gentler mood, Bloomberg, 
the hi-tech genius, is talking about modernizing 
taxis with computer screens that would provide all 
kinds of information about the city to the rider. 
Where to find the best restaurants. Famous land- 
marks. Current events. What’s happening from 
Carnegie Hall to Coney Island. The lad’s a genius. 

W HO cares about the David Letterman show or 
where Pavarotti is appearing or what time the 
Met game starts. Just tell them the names of 
the streets where they are less likely to be mugged and 
the churches where they won’t have to witness some 
steamy fornication between rosaries. 

It is also imperative that the new taxi computers 
provide an instant map whereby the rider can type 
in his destination, push a button and then see the di- 
rect taxi route to his Manhattan street instead of 
watching the cabdriver take him there in three hours 
by way of Jersey City or Montauk Point. 

Mayor Mike made gazillions of dollars by creating 
bigger and better computers so that people could get 
bigger and better bank accounts. The computer is his 
thing so who are we to question it when he starts in- 
stalling them in taxis, on the beach, in saunas or in tav- 
erns where depressed smokers might try a mouse in- 
stead of a Marlboro. 

But if the mayor is most comfortable around 
technology and the latest computer, he may be get- 
ting occasional hints that the city doesn’t really 
work that way and most people don’t think that 
way. People usually like to have the feeling that 
their leaders are actually listening to them instead of 
some printout and are actually hearing their prob- 
lems instead of leaving the business of government 
to committees and computers. 

The information spit out from a computer about the 
city budget and bottom line may be something of a 
bible for the mayor but he blew the chance to come 
across as a little more personable and human when his 
stiff, stuffy response to the Times Square rally of cops 
and firefighters for better wages seemed carefully pro- 
grammed and then down-loaded on the crowd. 

E ven his politically correct arguments for a ban on 
smoking were quite mechanically efficient and 
the perfect printout but not the echo of someone 
sincerely addressing smokers and saloon owners about 
an issue that is no small matter in their lives. 

If Mayor Mike is trying to prove a point and jazz 
up some tough-guy image for the tabloids, he is do- 
ing splendidly. But if he is serious about leading the 
greatest city in the world, then he has to be less cor- 
porate and more common man. He has to get a lot 
closer to the people, speaking their language, listen- 
ing to their hopes and their hurts, understanding 
who they are and where they’re coming from. He 
might even want to read up on one of his predeces- 
sors, Fiorello La Guardia. But getting his photo tak- 
en while riding the subway doesn’t really cut it. 

And neither does the idea that computer magic is 
the answer to every problem, or a substitute for the 
warm, personal, un-programmed chemistry around 
people that always defined our greatest leaders. 

Dick Ryan is a columnist for the American 
Catholic, a national monthly Catholic neivspaper. 



Petting zoo, Leif Ericson Park, Bay Ridge. 


LETTERS 


The Witnesses are no Christians 


To the editor: 

In your excellent article on Jehovah’s Wit- 
nesses and sexual abuse (The Brooklyn Pa- 
per, Oct. 7; The Bay Ridge Paper, Oct. 14) 
you mistakenly called them evangelical 
Christians. 

A Christian is one who professes the deity 
of Jesus Christ and his equality with the Fa- 
ther and Holy Spirit. The Jehovah’s Witness- 
es on the other hand do not believe that Jesus 
Christ is God; they say he is the Son of God. 
They also publish their own bible which is 
called the New World Bible and they omit all 
verses pertaining to the deity of Jesus Christ. 

Without Jesus Christ there is no Christian- 
ity! Without the atoning death of Jesus Christ 
on the cross there is no Christianity! It must 
be the whole counsel of God — with the 
Blood of Jesus Christ, who is God, and must 
be God, to procure salvation for us; and 
those who do not affirm these doctrines can- 
not call themselves Christians. 


SEND US A LETTER 

Here's how to send a letter for publication. 

• By E-Mail: Letters@BrooklynPapers.com 

• By Fax: (718) 834-9278. 

• By regular mail: Letters, The Brooklyn Papers, 
26 Court St., Brooklyn, NY 11242. 

Please sign your correspondence and include your 
Letters may be edited for space and clarity. 


These facts can be verified by going into 
their Web site . — Jacqueline Kassar 

Standing by Grippo 

To the editor: 

I am a reading specialist at Public School 
112 in Community School District 20. 1 was 
hired by Superintendent Grippo last year. I 
have not at any time during my time in this 


community school district been treated in a dis- 
criminatory manner due to my age or ethnic 
background. It would be interesting to note I 
am a seasoned teacher, not young in my years. 

Mr. Grippo’s interview with me resulted 
in an invitation to come and work in his 
school district because he felt I would be an 
asset to the children. 

The feeling of what is best for the chil- 
dren of District 20 is what came across dur- 
ing my interview with him. 

— Josephine Sciacca 

To the editor: 

I would briefly like to take this opportunity 
to mention that I have worked at PS 112 (7115 
15th Ave.) since 1977. I’ve worked in the ca- 
pacity of a common branch substitute. Special 
Education teacher with a “Mis T’ population 
and currently as a support service provider. 

My job is not and has never been in jeop- 
ardy by Mr. Grippo or anyone else in District 
20. Thank you. — Jo-Atin Zaccaria 


CAPITOL CONNECTION 


McCall’s late 
push for Gov 


D espite the fact that 
George Pataki is one of 
the most visible gover- 
nors in the world due to the 
tragedies of Sept. 11, and the 
fact that thanks to his rich Re- 
publican friends and state con- 
tractors he has many times more 
money than his op- 
ponent, Carl Me- 

Call, and despite 
the fact that the 
Pataki negative re- 
search operation 
has been clobber- 
ing McCall over 
some unfortunate 
letters he wrote, so- 
liciting jobs for his 
relatives on official 
stationary, McCall 
is coming up fast in the polls. 

According to one reputable 
poll, the man who was trailing 
by nearly 30 points was now 
less than 10 points behind in 
the race last week. [Although 
McCall’s poll numbers de- 
clined at press time], McCall 
could fool a lot of people and 




Hillary and 
Bill Clinton 
are McCall's 
secret 
weapons 


alio 


e. The 


big surprise in this race i 
amazing Tom Golisano, a man 
who is so rich that the hundred 
million or so he may drop for 
his campaign is like Monopoly 
money to him. He is coming ^ _ 

on so fast in upstate New York for Andrew Cuce 

fhat he is already ahead of Me- mo> but ^ ^ showing ^ 

Cal| m polled voters and may vast fan clubj particularly fo th e 

well end np breathing down African-American community, 


ments with their problems. Plus, 
he fives in a state that has five 
Democrats for every three Re- 
publicans. This should help him 
although the Mayor of New 
York, Mike Bloomberg, is a Re- 
publican who used 

to be a Democrat. 

The fact that 
Bloomberg is a 
technical Republi- 
can and is giving 
Pataki money for 
his campaign is bad 
news for McCall. 
On the other hand, 
Bloomberg, who is 
a wonderful man 
with a terrific per- 
sonality, got to his spot by beat- 
ing the perpetual braggadocio 
loser, Mark Green. Even in a 
Democratic city like New York, 
people occasionally have their 
limits and can tell those with 
personalities from those without 

cCalldc 

i his 

.fight with Pataki. The 
dynamic duo, Hillary and Bill 
Clinton, are apparently doing 
more than lip service in support- 
ing McCall. Not only are they in 
his comer but they are finding real 
money for the McCall campaign. 
The Clintons may have come into 
the campaign late because of their 


MS 


Pataki’s neck. If that happens, 
Pataki is toast and he and his 
advisers know it. 

The biggest fear among the 
Pataki-ites is what will happen 
in the suburbs if Golisano 
catches fire there. 

The suburbs are becoming 
nastier and nastier. If you 


that McCall is their man. 

During the campaign against 
Cuomo, McCall told me on sev- 
eral occasions that he couldn’t 
figure out why Hillary wasn’t 
coming in on his side. He said 
over and over that he had been 
there for her at every step of her 
campaign for the Senate. It w 


to find extraordinary pockets of only when the ubiquitous, ambi- 
conservatism and racism, you tious and brilliant political strate- 


land and Long Island enclaves. 
Of course, many good people 
five in the suburbs and they are 
anything but racists. But all 
McCall has to do is to stay out 
of the ‘burbs and let Golisano, 
the arch-conservative do his 
thing there. Every vote that 
Golisano gains from conserva- 
tive voters in the suburbs will 
be a vote Pataki loses. 

Considering the circum- 
stances, McCall’s surge is really 
quite extraordinary, but Carl 
McCall does have a few things 
going for him. Everyone who 
knows the man likes him. I’ll 
bet that if truth be told, George 
Pataki likes this gentie, urbane, 
courageous and knowledgeable 
le man. He has traveled 
:, helping local govem- 


i started doing what she should 
have been doing all along. 

But no matter, she and Bill are 
there now, big time. So is Chuck 
They all stand to gain if Pataki 
gets creamed. For example, they 
may land the Democratic con- 
vention for New York City. They 
will be seen as giant killers and 
African-Americans all over the 
country will be singing their 
praises for having elected the 
first black man ever to the gover- 
norship of New York State. 

McCall is coming on fast. 
The only question now is 
whether he has enough time to 

Man S. Chartock is the execu- 
tive publisher of The legislative 
Gazette, a weekly newspaper 
about New York government. 



HISTORICALLY SPEAKING 


Governing with hands tied: The Art of Marty 


arty Markowttz, “Mr. Brook- 
lyn,” loves the diversity of this 
borough and the challenge that 
the role of borough president offers 
him. After all, Borough Hall is the seat 
of the government of Brooklyn and 
Marty sees himself as “a regional vice 
president.” 

“But it’s not an easy job,” admitted 
Markowitz — who likes to be called 
Marty — in a conversation we had at 
Borough Hall recently. Because of the 
time demands and financial limitations 
of the office since the last City Charter 
revision, the power base has eroded 
from the position and the borough pres- 
ident has a restricted role. 

As many as 120 employees worked 
for previous borough presidents, now 
only 88 remain, with many in civil serv- 
ice positions. Trying to cover as many 
public events as possible, Markowitz 
still finds he must delegate duties. If an- 
other charter revision ever reaches the 
polls, an alteration in the borough presi- 
dent’s role might include increased bor- 
ough power. 

He sees himself as an advocate for 
the citizens of New York’s most popu- 
lous borough. For that reason, he needs 
to work responsibly with the mayor and 
the governor. “I promise,” he pledged, 
“to have a civil, respectful relationship” 
with them. But he also vowed “not to be 
a doormat.” 

O NE OF THE DIFFICULTIES with 
Brooklyn is its size and the lack 
of an adequate communications 
body. The major newspapers only offer 
lip service to the boroughs; the neigh- 
borhood press is limited in its distribu- 
tion; New York 1 is not widely re- 
ceived; and most computer news 
services do not disseminate local issues. 
Marty will distribute an electronic 
newsletter because direct mail bites into 
a bare-bones budget. If he can find 
sponsors, he will even publish books 
about the historic borough. 

“This building is history,” he said, 


noting the newly refurbished office with 
new fights, a scatter mg celebrating the 
Brooklyn Cyclones baseball team, 
sports photos on the walls and soon, old 
Ebbets Field seats that he’ll get in ex- 
change for the Yankee Stadium seats he 
found in the basement. 

But it’s in “a deplorable state,” Marty 
said, and badly needs repairs. Physical- 
ly, the building has suffered from shod- 
dy maintenance and repair work in the 
1980s so the roof leaks onto the third 
floor and walls are pockmarked by fall- 
en plaster. As “caretaker,” he hopes con- 
struction orders will be bid out in the 
coming months. 

As anyone who followed the first 
100 days of Markowitz’s borough presi- 
dency well knows, George Washington 
no longer sleeps there. 

“I was misquoted by the conservative 
press,” he said of the “old white men” 
comment that last January drew the 
Markowitz regime its first moment of 
major media attention. The freshly inau- 
gurated borough president came under 
fire after taking down a portrait of 
Washington from his office wall in an 
effort to replace some of what he flip- 
pantly labeled the “old white men” 
whose portraits adorned the walls of 
Borough Hall. 

“I would like to add to the portraits 
around Borough Hall and rearrange 
them, not remove them,” Marty told 
me. They need more representative di- 
versity, he said, noting that the judges 
should be in the second-floor courtroom 
and the former mayors should be 
grouped elsewhere. 

In addition, he would like to use the 
rotunda as a gallery for Brooklyn artists 
in rotating exhibits and the community 
room for traveling art shows. The build- 
ing needs to come alive, to show its per- 
petual youth and the diversity of Brook- 
lyn. A balance must be maintained and 
for that reason he has appointed Liz 
Koch to oversee the art projects. 

In Markowitz’s concept, history can 



be “three years ago,” as well as 300. His 
appointment of Ron Schweiger as 
Brooklyn historian leaves the science 
teacher-historian with a free rein “to 
make something of the job.” Markowitz 
wants him to recommend subjects for 
events and to give him advice and com- 
ment on historical issues. He hopes 
Schweiger will plan historical occasions 
that celebrate Brooklyn and will lead 
Borough Hall to participate more in city- 
wide events, such as the Gotham History 
Festival and the New York History Fair. 
This year, a Brooklyn student won the 
first prize for National History Day. 

M arkowitz is “not a happy 
camper” on the shift in power of 
the Board of Education, though. 
“Not Tweed,” he said, in reference to 
the proposed transfer of the city’s edu- 
cation headquarters to the Tweed Court- 
house, just north of City Hall. The 
board should move out of 110 Liv- 
ingston St. in Downtown Brooklyn and 
relocate in East New York, he said, to 
“put the educational administration into 
the heartland.” That would show that 
the mayor is prepared to face issues and 
to solve problems. 

The borough president is investigat- 
ing the concerns on other levels of edu- 
cation, too. He asked Dr. Oliver Klap- 
per of Kingsborough Community 


College to serve as liaison in a consor- 
tium of Brooklyn’s public and private 
higher education institutions. Each of 
the units has a market value with a 
product to sell, so he would like them to 
be better integrated with the business 
community. 

Several controversial issues have aris- 
en in the past six months. When he can- 
celled a planned Brooklyn Bridge fete in 
response to terror alerts in June, the may- 
or and police commissioner attacked him 
publicly. Marty was surprised at the may- 
or’s terse reaction but felt that the cancel- 
lation was appropriate, since he was pres- 
sured to act. “Next year, it will happen, 
though, bigger and better. We’ll have a 
‘Celebration of the Bridges,’ because the 
Williamsburg Bridge will celebrate its 
centennial then.” 

The Markowitz campaign to prod 
Brooklynites into losing weight has been 
somewhat successful as a health issue but 
even better as publicity. He has received 
positive commentary from the press in 
Japan, Germany, England, Spain and 
Australia for his “Lighten Up.” He shed 
1 1 pounds, short of his goal of 15. Yet he 
still touts Brooklyn’s restaurants “as the 
best quality and value.” 

Now he is adjusting to the transition 
from his 23 years as state senator to his 
election as borough president. Every state 
law impacts the borough, he noted. “Each 
borough president,” he said, “is a county 
executive,” and therefore the state has a 
responsibility to Brooklyn. Perhaps each 
borough should have representation on 
the board of the state-run Metropolitan 
Transportation Agency, he suggested. 

Marty’s interest in sports is evident 
from the new decor in his office. He has 
talked to the Cyclones about getting a 
double-A team, but for now the man- 
agement remains satisfied with selling 
out Keyspan Park all season with just a 
short-season single-A team. What he 
feels would be a jolt to Brooklyn’s 
sports adrenaline level would be an 
NBA team. “Only basketball appeals to 


the greatest number of Brooklynites,” 
Marty claimed. For this reason, he is 
working with Joan Hodges — the wid- 
ow of Brooklyn Dodgers great Gil 
Hodges — to attract a franchise here. 

But Brooklyn is still ripe for exciting 
times. This July, Wingate Field and Sea- 
side Park will again host concerts of pop- 
ular and oldies music with performers 
like Jay and the Americans and The 
Brooklyn Bridge, and “Celebrate Brook- 
lyn” will echo through Prospect Park. 

R obert Diamond is restoring limit- 
ed trolley service in Red Hook, 
much to the borough president’s 
delight, and the Brooklyn Museum of 
Art promises to be as controversial as 
ever with its exhibits and new grand en- 
trance. Markowitz has no argument with 
the museum’s director, Arnold Lehman’s 
right to express artistic opinions in this 
“sleeping giant of a museum.” “Bravo, 
Arnold Lehman!” Marty cheered. 

But foremost, as the borough presi- 
dent “advocates for minorities,” come 
the needs of Brooklyn’s citizenry for 
marketable subsidized housing. To aid 
them, Borough Hall needs more person- 
nel to serve the needs of special inter- 
ests, he said, including a full-time immi- 
gration specialist, an education 
specialist and a multi-linguist to com- 
municate with the “large Russian, Hait- 
ian and Pakistani” populations. 

Marty’s wish to Brooklyn is that resi- 
dents should rise above and be as happy 
in their jobs as he is in his. To help us all, 
Brooklynites should volunteer for local 
community interests and to be generous in 
giving donations, Markowitz said. 

All this from “Mr. Brooklyn, through 
and through.” 

John Manbeck is the former Brooklyn 
borough historian. He was recently ap- 
pointed. to the state Local Historians Ad- 
visory Council by Education Commis- 
sioner Richard Mills and Deputy 
Commissioner of Cultural Education 
Carole Huxley. 
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Give up my 

HIP VIP® Medicare Plan? 
What are you nuts? 


• $0 copay for office visits 

• Many of the top doctors 

• Unlimited generic 
prescription drugs* 

• More choices 


• 50+ years of caring for 
members 

• $0 copay for hospital 
admissions 

• Many of the top hospitals 


Get more out of Medicare with HIP VIP® Medicare 
Plan. Call 1-800-659-8129 and we'll send you a free 
copy of "Making Sense Out of Medicare," a guide that 
explains Medicare in easy-to-understand language. 

Now that's HIP 

HEALTH PLAN OF NEW YORK 


To learn more about HIP VIP® Medicare Plan call or attend a free seminar near you. 

Seating is limited. Call to make your reservation. 1-800-659-8129 TDD: 1-888-HIP-4833 


BROOKLYN 

TOOMEY’S DINER 
252 Empire Blvd. 
Thursdays, 

10/17, 10/31, 11/14, 11/28, 
9:30 am - 11 am 

AMERICANA DINER 
6501 7th Ave 
(Corner of 65th Street) 
Wednesdays, 

10 am - 12 pm 


EMPIRE CENTER 
546 Eastern Parkway 
Thursdays, 

10 am - 12 pm 

SUGAR HILL RESTAURANT 
605-615 DeKalb Ave. 
Tuesdays, 

10/15, 10/29, 11/12, 11/26, 

9:30 am - 11 am 


KINGS HIGHWAY CENTER 
2345 Nostrand Ave. 
Thursdays, 

9 am - 11 am 


HIP Health Plan of New York is an HM0 with a Medicare+Choice contract. HIP VIP® Medicare Plan is available in New York City, Long Island and Westchester to persons eligible for 
Medicare Parts A and B. Enrolled members must use HIP participating providers for routine care. You must continue to pay your Medicare Part B premium. Benefits shown are for HIP 
VIP® Medicare Plan Option B. Benefits, premiums and copayments are subject to change January 1, 2003. Please contact HIP Health Plan for details. *Copay and plan formulary apply. 
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Brooklyn's variety of cuisine includes Kapadokya's Turkish dishes such as this mixed grilled plat- 
ter (above) and Cocotte's country French fare including escargot with roasted butternut squash 

(far right). All photos The Brooklyn Papers / Greg Mango 


Brooklyn 



Delicious diversity 

I t's time again for the borough's annual culinary fete, Brooklyn Eats, at the 
New York Marriott Brooklyn, and time again to marvel at the variety 
of scrumptious cuisines available in our own backyards. 

Join GO Brooklyn on a delicious journey as we travel to Park Slope 
for Cocotte's French fare (GO 3), to Brooklyn Heights for Kapa- 
dokya's Turkish cuisine (GO 12), to Cobble Hill for Whim's ocean of 
pleasures (GO 4), and to Fort Greene's Sol and Cobble Hill's Latin 
Grill to discover Nuevo Latino dishes. 

Although Brooklyn is currently awash in a world of dining options, 
credit must be given to our dining pioneers. The Brooklyn Papers, 
now entering its 25th year, offers our congratulations to another Brook- 
lyn institution celebrating its silver anniversary, The River Cafe (see story this 
page), which took a chance on the borough's waterfront long before it was considered palatable. 
Bon appetit! — Lisa J. Curtis 



Silver service 


River Cafes Buzzy O'Keeffe celebrates 
25 years of fine dining in Brooklyn 


By Tina Barry 

for The Brooklyn Papers 


Me 


lichael “Buzzy” O'Keeffe 
M is sitting outside on the ter- 
race of The River Cafe 
feeding pieces of hand-buttered 
country bread to Jackie and Wales, 
his matching Jack Russell terriers. 

“Have you tried this bread? It’s 
excellent. So is this butter. It’s the 
best. Very pure,” says O’Keeffe. 

Apparently the twins eat very 
well. 

The finest bread and butter are 
small but important details in 
what makes up The River Cafe, 
O’Keeffe’s venerable restaurant, 
long considered the jewel in the 
crown of fine Brooklyn dining es- 
tablishments. This month, the 
restaurant, which juts out onto the 
East River, celebrates its first quar- 
ter century. 


“I use a digital recorder all day,” 
O’Keeffe tells me, pulling one 
from the pocket of his navy blue 
blazer. “Little reminders: fix the 
umbrellas; polish the brass; the bus 



boy's pants are too long. It’s all in 
the details.” The details add up to 
what O’Keeffe considers The River 
Cafe’s “special experience. We have 
to do things above and beyond to 
create an escape for our diners.” 

The escape begins at the entrance 
to the cafe’s grounds where a cob- 
blestone walk flows into a garden. 
Winding paths flanked with bench- 
es weave through the park-like set- 
ting abloom with flowers and shad- 
ed with lush trees. 

“I’ve been into flowers since I 


was a kid. I was always very aes- 
thetic,” says O’Keeffe. “My 
mother’s friend was a florist for 
the foremost restaurant of that 
time Le Pavilion. I helped her car- 
ry flowers into the restaurant’s 
basement on 57th and Park in 
Manhattan. Henri Soule, the own- 
er, was the man who first brought 
beautiful flowers to the table. We 
try to recreate that beauty here.” 

O’Keeffe’s love for flowers is ev- 
ident throughout the cafe. Stepping 
into the restaurant's vestibule one is 
met with the fresh, green scent of a 
fine florist’s shop, and a greenhouse 
worth of softly lit potted plants and 
baskets of lilies. On each table in the 
main dining room are full bouquets 
of fresh, peach-colored roses. 

And then, there's the view. 

During the day the room feels 
tranquil with the shimmering sun- 
shine on the East River reflecting 
off the room’s mirrored walls, and 
flat out glamorous in the evening 
when the twinkling lights of Low- 
er Manhattan are in full view from 
See RIVER on page CO 4 



Escape pod: (Inset) Restaurateur Michael "Buzzy" O'- 
Keeffe's love for flowers is evident inside and around his 
River Cafe, which is celebrating 25 years of providing 

"an escape" for diners. The Brooklyn Papers / Greg Mango 


Eating Brooklyn 

For food lovers, Brooklyn Eats 
is the only place to be on Oct. 21 

By Tina Barry 

for The Brooklyn Papers 


T here is one evening a year when you can eat com bread, sushi, 
escargot and an ice cream sundae, and wash it down with a glass 
of white Bordeaux or an artisanal micro-brew, all under one roof. 
On Oct. 21, from 6:30 pm to 8:30 pm, the Brooklyn Chamber 
of Commerce will present its sixth annual “Brooklyn Eats” event 
to be held in the Grand Ballroom of the New York Marriott 
Brooklyn on Adams Street in Downtown Brooklyn. 

This year, the event will feature roughly 50 savvy restaurateurs and 
caterers and 40 wine and microbrew purveyors from throughout the 
borough who want in on the year’s hippest Brooklyn food happening. 

“New restaurants join us every year. They know that Brooklyn Eats 
is an all-encompassing, premium food and beverage-tasting event, 
and a great showcase for Brooklyn food enterprises,” said the event’s 
producer, Martha Bear Dallis, of Bear Dallis Associates. 

Two of this year’s newcomers include Cocotte, a French bistro 
in Park Slope [see review on page G03], and Isobel, a Mediter- 
ranean restaurant on Henry Street in Brooklyn Heights. 

Ben Weiner, co-owner of Isobel said, “Introducing yourself to 
Brooklyn is like introducing yourself to the world. Brooklyn Eats 
is a premier event. We know we’ll be in good company.” 

On the evening of the event, three $1,000 scholarships will be 
awarded to seniors of the New York City College of Technology 
(formerly Polytechnic University) in Downtown Brooklyn, who are 
enrolled in the school’s Hospitality Management program. The 
scholarships were created by the Brooklyn Chamber of Commerce 
to honor seniors who demonstrate excellence in academic and com- 
munity service. 

Plan on fasting for several days before — and after — the event. 

To purchase tickets, call (718) 875-1000 ext. 108. For more infor- 
mation and to order tickets online log onto www.ibrooklyn.com. 
Prepaid tickets are $50, and tickets purchased at the door are $65. 
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Added Values young staff of city kids brings 
fresh produce to their Red Hook neighbors 


WELCOME TO AUNT SUZIE’S 

The cooking at Aunt Suzie's is grounded in 
Southern Italian/Brooklyn roots. Italian cooking 
is at once frugal and rich. As long as there's a 
pound of pasta, an Italian can make magic. 

Food is a very important part of an 
Italian's culture and we at Aunt Suzie's would 
like to share with you. 

Mangia! 

■\\\\\\\\\ 



Gourmet Grocery 
& S££r emporium 
191 Fifth flvpnup 
Brooklyn, Ny 11217 
(718) 230-7600 
www.biprkraft.com 
explore our artisanally 
oripntpd cheese collection, 
extensive craft beer selection 
(including over 100 Belgian 
beers) and our dandy 
assortment of gourmet 
goodies. 

Custom Gift Baskets 
Tastings-Tupsdays, 7pM 


T his time of year, local pears get 
so juicy they’re best eaten over 
the sink, and fragrant varieties of 
apple you might have forgotten about 
since last fall reappear. But at the 
small, yet bountiful, Red Hook 
farmer’s market, not just the fruit is 
local. Neighborhood teens are selling 
greens, tomatoes, and herbs they 
started as seeds on a quarter acre in 
Far Rockaway alongside flowers and 
baby lettuces that they’ve grown right 
in Red Hook. 

These gardening youths are in- 
volved in a program called Added 
Value, which is proving, among other 
things, that it’s possible to farm in 
even the most urban areas of Brook- 
lyn. The variety, quantity and pristine 
quality that Added Value brings to 
Coffey Park every Saturday is cause 
for wonder. 

For starters, who would think to 
gather a group of high schoolers and 
turn them on to growing vegetables? 

The idea dawned on Ian Marvy, the 
co-founder of Added Value, while he 
was directing the Red Hook Youth 
Court. Marvy and co-founder Michael 
Hurwitz began working with kids in a 
Red Hook community garden as com- 
munity service work for the Youth 
Court. 

Added Value’s roots are in this gar- 
den. Once, while Marvy and Hurwitz 
were weeding with a young man on 
staff at the Youth Court, Marvy pulled 
up a dandelion green and ate it. 

“That’s gross,” his companions told 
him. They weren’t convinced by an 
explanation of the health benefits of 
the green, nor did they consider it ap- 
petizing when he suggested sauteing 
it with bacon. To them, the leaf wasn’t 
food yet. 

So Marvy put it in numbers, say- 
ing, “If we take this 10-foot by 10- 
foot plot, grow 50 heads of dandelion 
and sell them at $1 per quarter head, 
three times a summer, we can make 
over $500 from $1.25 in seeds.” 

That did the trick. 

“When can we get started?” the 
young man asked. 

This was all it took to convince 
Hurwitz, with his background in so- 
cial work, Little League coaching and 
working with Red Hook youths, and 
Marvy, whose career has encom- 
passed almost as much work with 
food as with young people. They set 





It takes a village: (Left to right) Added Value youth member Jose Felix, 
Added Value co-director Michael Hurwitz, members Eugene Harris and 
Richard Fraser, Ralph Sostre of Thistle Down Farms, members Jasminah Rex- 
ach and Tevon McNair, Cornell University Cooperative Extension intern 
Brooke Gentile, Added Value co-director Ian Marvy, Jan Verl of Toigo Farms 
and Ben Osbourne of Greener Pastures at the farmers' market in Red Hook. 
(At right) Added Value offers Red Hook residents a much-needed source for 
fresh produce, and job opportunities for local teens, nie Brooklyn Paps™ / Tom caiian 
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resources! call'll 8) 85?553L tlme ** 
The Red Hook Farmers' Market 
takes place in Coffey Park, at the corner 
of Richards and Pioneer streets, every 
Saturday, from 9 am to 3 pm, from the 
third week of June through the Satur- 
day before Thanksgiving (weather per- 
mitting). Over the next two months, 
they will be giving away several 15- to 
20-pound organic, free-range turkeys. 
All vendors at the Red Hook Farmer's 
Market accept EBT, MasterCard, Visa 
and NYCE debit cards. 


out to offer neighborhood teens an op- 
portunity to grow food, learn about 
nutrition and develop leadership 

The initial plan was to sell their 
produce on a traveling cart in the 
neighborhood. Then, the Big R Super- 
market closed, leaving 11,000-plus 
residents of Red Hook without a ma- 
jor grocery store. (This was the case 
through the spring and most of the 
summer of 2001.) 

So Marvy and Hurwitz “decided to 
bite off more than we could chew and 
start a farmer’s market ... to bring 
high-quality, fresh produce to Red 
Hook at fair prices,” said Marvy. 


During the winter of 2000-‘01, 
they consulted experts and residents 
about the feasibility of their plans. 
They secured land in Far Rockaway 
and on Wolcott Street in Red Hook, 
and they recruited kids by word of 
mouth and through Hurwitz’s work at 
George Westinghouse High School in 
Downtown Brooklyn. 

But what does it really take to con- 
vince a self-respecting teenager to get 
down in the mud in Tommy Hilfiger 
jeans to pull weeds? It takes enthusi- 
astic leaders, the intrigue of doing 
something new and a real wage. 

In April 200 1 , Added Value was up 
and running with 15 participants, and 
the farmers’ market was a reality. In 
addition to the kids in the program, 
many others frequent Added Value’s 
Van Brunt Street office. It’s a clut- 
tered, open-doors kind of place, 
where Marvy and Hurwitz sit chat- 
ting, listening, helping with resume 
writing or offering the use of their fax 
machine. 

These guys are realistic optimists, 
and it’s clear they have a rapport with 
the teenagers with whom they work. 
Not that the teens selling vegetables at 
the farmers’ market exhibit the same 
unbridled enthusiasm. Asked if they 
like growing and selling food, the pre- 
dominant response was, “Yeah, it’s al- 



right.” 

Ask Jasminah Rexach, 15, why she 
decided to join Added Value, and 
she’ll tell you she “wanted to do 
something, not sit around and do 
nothing.” Fair enough. She says she 
likes watering and planting; harvest- 
ing is harder. But her mom is pleased 
with the tomatoes, peppers and flow- 
ers she brings home. 

There’s a lot of sweaty labor in- 
volved in bringing excellent vegeta- 
bles to the farmers’ market each 
week. Pedro Rodriguez, 17, said it’s 
“easy, once you get into it. Except for 
weeding in the hot sun.” 

Overall, Ralph Sostre, 15, finds 
Added Value less taxing than his oth- 
er job, house painting. He says there’s 
more sitting down and more fun. And 
he likes eating the collards, although 
he leaves the cooking to his mother. 

The produce these kids sell is 
supremely fresh, clean and well pre- 
sented. The soil they farm in Far 
Rockaway has a high mineral content, 
which produces strong-flavored leafy 
greens and intense, fresh herbs. 

“We had a couple restaurateurs last 
year, coming down to buy [our herbs], 
because they’re that kind of quality,” 
Marvy says with pride. Although they 
aren’t certified organic, the farming is 
organic, and their land has never been 


farmed inorganically. In Red Hook 
they plant in containers or raised beds, 
since the soil contains heavy metals. 

Added Value’s baby lettuces are 
tender and flavorful, without the 
droopy, tom leaves of greens trucked 
in from afar. The young salespeople 
encourage shoppers to try the green 
peppers or purple pole beans. One of 
their next projects will be Saturday 
cooking demonstrations, to foster in- 
terest in new ingredients. 

The goals of this improbable enter- 
prise are unlike those of the other 
farmers at the Red Hook market; it’s 
not a moneymaking proposition. 

Nonetheless, Added Value workers 
earn a monthly stipend that amounts 
to about $6 an hour. Sales at the 
weekend market bring in, at most, 
half these labor costs. About a third of 
the program’s expenses for the next 
three years have been covered by out- 
side funding, including money from 
Independence Community Bank. 
Marvy recently received an Echoing 
Green Fellowship, and he and Hur- 
witz just paid themselves for the first 
time, although they are not yet salaried. 

“That,” Marvy grins, “is the non- 
profit world.” 

Zoe Singer is a freelance food 
writer and Brooklyn native. 




Drawing upon Brooklyn's culinary influences, 
our menu is flavored with Mediterranean, Caribbean, Eastern European, Asian 
and home style American Cuisine. 
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Comfort food at a Comfortable Price! 


Open 7 Days a Week 
Breakfast • Lunch • Dinner 
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Authentic French country 


fare arrives in Park Slope 


By Tina Barry 

for The Brooklyn Papers 

W here in Park Slope can I get 
a bowl of wonton soup, the 
gingery kind with gossamer 
wonton wrappers?” 

“What about a decent Indian cur- 
ry?” 

Pose those questions to any Park 
Slope foodie and you’ll receive the 
“Don’t even ask” New York eye roll. 
“Not in this neighborhood,” they’ll 
tell you. Until recently, if you men- 
tioned a yen for escargots or bouilla- 
baisse, there’ d be no end to the “they 
have it, and we don’t” whining and 
hand wringing. 

While the area is challenged in the 
Chinese and Indian cuisine depart- 
ments, those who 
crave traditional 
French cooking 
in a setting that 
isn’t lace curtain 
cute, are in luck. 

In August, Chris- 
tine and Bill 
Snell, neighbor- 
hood folk, and owners of the much- 
loved bistro Loulou in Fort Greene, 
opened Park Slope’s first “country 
style” French bistro on Fifth Avenue, 
Cocotte. 

What chef Bill Snell, who originat- 
ed Loulou’s popular, seafood-based 
menu, with executive chef Manuel 
Rueda, offers at Cocotte are true 
French classics: escargots, foie gras 
and crepes. 

There is something daring about 
Snell’s “here are the classics, don’t 
you love them?” menu. In fact, little 
has been done to lighten the dishes. 
That is all for the good. 

Snell’s dishes, and pastry chef Va- 
lerie Pryor’s desserts, are often rich, 
yet not cloying, and they’re lusty. 
Nothing timid comes out of their 
kitchen. 

What a diner must do to enjoy a 
meal at Cocotte is to embrace the in- 
gredients that make classic French 
dishes so delicious: butter and cream. 


One should simply abandon the 
idea of restraint, and say, “Tonight 
I’m indulging. I’m going to order a 
good bottle of wine and eat whatever 
appeals to me,” and then dive, fork 
first, into the experience. (If you’re a 
killjoy, there are raw oysters, a few 
salads and grilled fish that can be or- 
dered without sauce, but Cocotte is- 
n’t the place for self-denial.) 

Part of the pleasure of Cocotte is 
the dining room, which has none of 
the standard, cliched bistro accou- 
trements: no huge mirrors; no cop- 
per-colored walls; no French Proven- 
cal fabrics or lace curtains. The mood 
is country farmhouse, but this is the 
dining room of a prosperous farm, 
not a hardscrabble one. In the 
evening, the room is dark and moody 
with wall sconces 
replacing over- 
head lighting and 
candles on the ta- 
bles casting a soft, 
flattering glow. 
Tables are rough- 
hewn wood and, 
for better or worse, 
are the hard-bottomed chairs. 

Of the appetizers we tried, the foie 
gras with raisin brioche bread pud- 
ding and leeks in a port wine glaze 
was the most complex and delicious. 
Take a forkful of the buttery duck liv- 
er, with its winy flavor and perfectly 
seared edge. Add to your fork a bit of 
the airy, souffle-like, not sweet, bread 
pudding, and it’s like holding a meaty, 
winy, bit of cloud in your mouth. The 
port wine glaze lent just the tiniest bit 
of sweetness and an edge of bitterness 
that made for blissful, sensory over- 

Seafood chowder with a light, 
creamy broth was loaded with briny 
clam flavor, and frog legs, that looked 
like they might have belonged to a 
svelte Cornish hen, tasted like delicate 
white fish and, yes, a little like white 
chicken meat. The legs, sauteed in 
garlic butter, were served with ethere- 
al, sage-flecked gnocchi — another 
mteresung play of textures. The legs, 
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Cocotte (337 Fifth Ave. a 
Street in Park Slope) acce|: 
only. Entrees: $8-$21. For 
tions, call (718) 832-6848. 





tender yet still a bit chewy, contrasted 
beautifiilly with the gnocchi. [Editors 
note: The frog legs have since been 
taken off the menu.] 

I found the escargot a la bour- 
guignonne (snails in parsley, garlic 
and butter), pungent and nicely gar- 
licky, but somewhat greasy, and the 
snails, though tender, had litde flavor. 
My dining companion, on the other 
hand, adored it. 

Each evening a whole grilled fish 
of the day is offered. The daurade 
(sea bream) was perfectly grilled, 
moist inside, with skin so crisp it 
crackled. The fish, served over a 


dense mound of scallion-flavored 
mashed potatoes and thin, crisp as- 
paragus, sat in a small puddle of 
chunky roasted tomato and caper 
beurre blanc (butter and wine sauce). 
The sauce tasted of ripe, sweet, sum- 
mer tomatoes, and the capers lent the 
dish a salty quality that perfectly 
complemented the sweet fish. 

One delicious, but over-the-top en- 
tree, is the veal in a cream sauce. The 
edge of the veal is seared and crisp. 
The cream sauce, although full of veal 
flavor, was too rich. On the plate are 
crisp haricot verts (thin string beans) 
that are a pleasant contrast to the rich- 


Ooh la la: Cocotte's tomato- 
coconut bouillabaisse (above) is a 
spicy stew of shrimp, scallops, 
cod, mussels, salmon and lob- 
ster. This new French restaurant, 
at Fifth Avenue and Fourth Street, 
eschews the usual bistro decor in 
favor of a country farmhouse 

look. The Brooklyn Papers / Greg Mango 


ness of the meat, but an accompanying 
potato galette (a layered potato cake), 
while utterly, decadently delicious, 
made for a heavy threesome. 

Pryor’s desserts follow entrees 
with a similar nod to tradition. Her 
creme brulee is hands down the finest 
creme brulee I’ve had this year. The 
creme is delicately lemon-flavored 
and so silky that it must be savored 
very slowly. Over the top of the 
creme is caramelized sugar, as thin 
and crackly as a fall leaf, tasting (in a 
good way) like grilled marshmal- 
lows. Candied pieces of lemon rind 
added a little chewiness — what a 
sinful delight! 

A chilled strawberry Sauvignon 
souffle was less successful. It tasted too 
much like whipped cream and not 
enough like strawberries, but a multi- 
layered chocolate Grand Marnier torte, 
served in a slice that could satisfy a 
table of six, had the consistency of 
devil’s food cake with the slightly bit- 
ter edge of good, dark chocolate. 

Christine Snell has momentarily 
taken leave of Loulou to oversee the 
dining room of the Snells’ new ven- 
ture. With her good humor and hon- 
est appreciation of her patrons, she 
creates an aura of friendship that adds 
one more element of pleasure to din- 
ing at Cocotte. 



Have an 

Unforgettable Evening 
with our 



Tuna Tartar 
Appetizer 

Tartar of Freshly Marinated 
Sushi-Quality Tuna: 
Layered with Sesame-Seed 
Toasted Phyllo Chips; 
Served with a Sauce of Ginger, 
Rice Vinegar & Creme Frakhe. 


Gage & Tollner 

Brooklyn's Famous Landmark Restaurant (Established 1879) 

Proudly Serving Patrons Under 
The Gas-Lit Chandeliers for The Past 123 Years 


372 Fulton St. (ofif Jay St.) (718) 875-5 1 8 1 

Downtown Brooklyn 

Complimentary Valet Parking • www.gageandtollner.com 







Classic , Elegant Italian Cuisine 

Still one of the best restaurants in Brooklyn! 


• Banquet Room Available for Holiday Parties 

• Enclosed Sidewalk Cafe • Full Mahogany Bar 

• Live Piano - Wed, Fri & Sat eves • Fine Wine List 
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The Oldest Bar in Brooklyn 

449 Court St. • Carroll Gardens 
718-834-8223 

^S/f, Fax: 718-797-40S7 
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345 Court Street (at Union Street) 

Open 7 days for lunch and dinner • Free Vale 


718-852-5015 




Party Rooms For All Occasions. 

Special Luncheon Menu for Organizations and Dinner Parties 


2 Water Street • Brooklyn, New York 
FREE PARKING • 858-3510 • PetesDownTown.com 




• organic foods and beverages • childre 


tenu • catering • dinner for 


Spectacular Views 

Kino Lounge • Special Events 


LUNCH: 11am - 3pm 
DINNER: starts at 5pm 
OPEN 7 DAYS A WEEK 


One Main Street tel718.243.9815 fax 7i8.243.oe48 

At the comer of Plymouth bet. the Brooklyn and Manhattan Bridges 


Food that is healthful, 
yet packed with flavor. 
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Park Slope’s Best-Pressed Panini 
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448 Ninth Street T F .. ° EEN: 

Tues - Friday 11am - 8:30pm; 

at 7th Ave. Park Slope Satj Sun 10:30am . 8pm . 

Brunch Sat & Sun 


sandwich • wine bar 

• Choose from over 20 grilled paninis 

• Gourmet meat & cheeses 

• Vegetarian specialties 

• Salads with homemade dressings 

• Kids menu too 

• Homemade soups 

Come & enjoy our delighful wine list as well as an eclec 
selection of imported & microbrews in our outdoor pat 


( 718 ) 965-1925 


CAUTION: EATING AT SECOND HELPINGS MAY BE HABIT FORMING! • 
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FRENCH 

PASTRY 

★ Napoleon 

★ Lafayette 

★ Porcupine 


and many more 

proven^ale specialties! 

Provence en boite 


Master Craftsman 
Pastry Chef 
Jean Jacques Bernat 

FRENCH 

RESTAURANT 

Favorite Dishes: 

★ Bouillabaisse 

★ St. Jack au Whiskey 

★ For Gras 
^^^^^teak Frites 

• Best Rating in Zagat 

• Private Parties 

• Catering Available 


8303 3rd Ave. bet. 83rd & 84th Sts. - BAY RlDGE 

Tel (718) 759-1515 Fax (718) 759-1745 

Tues-Sun 8am-10:30pm • S EB* www.provenceenboite.com 



Chef Sjbe with owner Wayne Anderson. 


casual atmosphere • kid friendly 
dinner tues-sun 6-11 pm ■ brunch sat&sun 10am-4pm 

10 Columbia Plac© bet State & Joralemon 

(718)532-0050/532-0069 • • g?E£iS3ST 



Chef George Wong 

• Graduated with honors, Art Institute of NY 

• Member of the American Culinary. Federation 

- TAKE OUT - 
Bay Ridge /Bensonhurst only 


8405 5th Avenue • Bay Ridge 
(718) 238-1300 



Join Us 
Halloween 
Night 
Thurs. Oct. 31 
8-1 lpm 
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and a Killer 
Dinner as we 
present 

Murder 

Mystery 

$60 

Tickets on 
Sale Now! 


1 1 2 Court Street (corner of State and Court) 
Brooklyn Heights • www.grappacafe.com 

open 7 days • ffl • (718) 237-4024 
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Antique Furnishings 

Enjoy Mediterranean, 

Ottoman 5- Turkish 
Culture 5- Cuisine 

142 Montague $t., 2nd FI. 

(bet. Clinton £ Henry) Dklyn Hts 
(71S) 875-2211 • 



The sea called to chef 
Marc Elliot, so he opened 
Cobble Hills new Whim 


By Tina Barry 

for The Brooklyn Papers 

H ow fickle is the restaurant 
business? In May I wrote a 
review for GO Brooklyn 
about a bistro called Copper on 
Degraw Street in Cobble Hill; 
five months later I’m reviewing 
Whim, a restaurant that opened 
in early October at the same ad- 

The new owner is Cobble 
Hill resident Marc Elliot, who, 
after stints at the Star Room in 
the Hamptons, and time behind 
the stove in Manhattan’s Inde- 
pendent, Noho Star and Cafete- 
ria, opened Whim (named for 
the ease in which Elliot can 
change his menu), his first 
restaurant serving mosdy 
seafood For those craving lunch 
on the half shell. Whim’s raw 
bar opens at noon. 

Elliot credits Rebecca 
Charles, chef-owner of the Pearl 
Oyster Bar in Manhattan, as his 
inspiration for the food and the 
setting of this new place. 
Charles’ tiny space 
in the West Village 
is little more than a 
large, well-lit count- 
er with comfortable 
stools. She serves 
the kind of unpre- 
tentious food New 
Englanders take for 
granted — lobster rolls, chow- 
ders and cleanly fried seafood. 
On any given evening, loyal 
New Yorkers who rarely find 
Charles’ brand of seaside com- 
fort food on their own turf can 
be seen downing big bowls of 
chowder perched along her 
counter. 

In keeping with Charles’ 
model of die honest, pull-up-a- 
stool, roadside place, Elliot has 
painted the once tangerine walls 
of this tiny space an electric blue 
and hung a mascot of sorts over 
the dining room door — an 
enormous shark with a benevo- 
lent smile that’s more campy 


than killer. 

The “raw bar” is an oversized 
keg filled with ice. On top of 
that impromptu setup sit Belon, 
Blue Point and Malpeque oys- 
ters so fresh with that steely, salt- 
water tang that I shuddered for a 
second after I swallowed one. A 
metal “oyster caddy” — a bas- 
ket filled with Gold’s white 
horseradish, a house-made 
Bloody Mary cocktail sauce (El- 
liot eschews ketchup on 
seafood), a blue ginger 
Mignonette (fresh ginger and its 
juice replace the usual shallots, 
and blue curacao liqueur is the 
colorful alternative to white 
wine) and wedges of lemon, 
limes and juicing oranges — is 
offered if you prefer your oysters 
adulterated. 

What Whim has that you 
won’t find in a shack or lobster 
pound, and often misses the 
mark in upscale New England 
restaurants, are more polished 
seafood preparations that retain 
all the lustiness of anything 
you’d eat with pliers and a side 


of melted butter. For sea-phobic 
eaters there’s a hanger steak, a 
lamb dish and a vegetarian pot- 
pie on the menu. 

The dinner menu is divided 
into “small plates” and “large 
plates.” Listed under small plates 
is the com-and-lobster chowder, 
a bargain at $9. This sophisticat- 
ed soup — not as rustic as 
chowder and too opulent for 
bisque — fills a bowl large 
enough to feed two as a first 
course or as a light dinner for 

And, it’s a beauty. 

Circling a mound of fresh 
lobster meat and shrimp are per- 
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Whim (243 Degraw St. at Clinton Street 


feedy cooked mussels still in the 
shell. Crisp yellow com kernels 
float in a stock that is brawny 
with the taste of shellfish and 
mellowed with a touch of 

Of the larger plates, the 
capocollo-wrapped monkfish 
was the most successful. At its 
best, monkfish can mimic the 
taste and texture of lobster; at 
its worst it can taste like dirt 
and possess the density of a sea 
sponge. Elliot wraps his fish in 
a slice of capocollo (an Italian 
cured ham) then roasts the filet 
in the oven. What emerges is a 
pleasantly salted filet, moist 
from the fat of the ham and still 
faintly sweet. He serves the filet 
over a rich fish and veal stock. 
Slow roasting asparagus, served 
on the side, brings out their nut- 
ty flavor and a few sweet oven- 
roasted tomatoes make a deli- 
cious trio with the fish. 

Slight overcooking marred an 
otherwise delicious striped bass 
filet. A note on the menu states 
that the fish is cooked medium- 
rare to medium. I prefer fish rare 
and should have asked for it that 
way. Roasted to medium, the 
striped bass was somewhat dry. 


But sides are the real thing here. 
Wasabi (a root similar to horse- 
radish) mashed potatoes were 
chunky, creamy with a lingering 
heat from the wasabi, and plenty 
of sauteed garlic mellowed a 
tangle of fresh spinach. 

The restaurant was only three 
days old when I visited, so a few 
things were still in flux. A basket 
of rolls or good, chewy bread 
and butter should be placed on 
the tables. A dessert menu hadn’t 
been finalized, but the one 
dessert offered — sliced straw- 
berries served in a martini glass 
with a dollop of whipped cream 
— was the perfect, uncomplicat- 
ed dessert to follow our meal. 
Bread pudding, a molten choco- 
late cake (yawn, this dessert has 
been a has-been for some time 
now) and fresh fruit are being 
added shortly. Wines will 
change on the whim of Elliot 
and his wine purveyor. 

If Elliot continues to do what 
he’s started — give the neigh- 
borhood a comfortable place in 
which to kick back and serve the 
kind of straightforward seafood 
people crave at prices they can 
afford — it’s going to take more 
than a whim to get a seat there. 
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On a whim 


Whimsy from the sea; Chef Marc Elliot's capocollo- 
wrapped monkfish, served with oven roasted tomatoes 
and grilled asparagus with a bordelaise sauce, is a winner 

at Whim. The Brooklyn Papers / Greg Mango 


RIVER... 

Continued from page GO 1 
any of the 130 seats. 

“I was coming home from 
the Army, driving along the 
BQE,” O’Keeffe begins the 
story of the cafe’s evolution. “I 
looked over and saw this,” he 
says, gesturing toward the 
boats slowly cruising along the 
river and the unencumbered 
view of the skyline. “I was ab- 
solutely stunned. I got off at 
this detour and this [the ground 
where the River Cafe sits] was 
a parking lot. A kind of lovers’ 
lane. Priests came here to pray. 
Rabbis. The place just had a 
magic about it.” 

O’Keeffe found the spot he 
was looking for to build “the 
kind of beautiful waterfront 
restaurant I admired in Italy 
and Monte Carlo.” Few people 
shared his vision. “Everyone, 
hundreds of people, told me I 
was crazy — absolutely crazy 
to come to Brooklyn.” 

It was the late 1960s when 
O’Keefe began making plans. 
Every bank declined to extend a 
loan; naysayers whispered ru- 
mors of mob corruption in the 
neighborhood; and naval archi- 
tects gave the thumbs down to 
erecting the cafe on wooden 
barges. “A lot of naval architects 
were telling me that the way I 
wanted to build — it couldn’t 
be done. I proved them wrong,” 



The River Cafe's chef Brad Steelman, in the restaurant's din- 
ing room, with his terrine of foie gras. Brooklyn Papers / Greg Mango 
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call (718) 522-5200. 

‘dyn Ice Cream Factory (1 V\ 


O’Keeffe says with 
satisfaction. 

It took 12 years of 
teeth gnashing and 
bureaucratic hag- 
gling before The 
River Cafe opened 
its doors in 1977. 

“Even after we 
opened,” says 
O’Keeffe "the deliv- 
erymen who brought 
all our exotic materi- 
als — the foie gras, the fine 
wines, all the special produce 
— were afraid to come here. 
They thought there were people 
here with spears on the side of 
the road. Of course it was per- 
fectly safe.” 

Once opened, The River 
Cafe’s reputation for a swoon- 


inducing view, its emphasis on 
American cuisine, just coming 
into vogue at that time, and an 
international wine list with an 
eclectic selection of bottles, 
quickly made the cafe a draw for 
sophisticated diners. 

The cafe’s popularity is due in 
large part to O’Keeffe’s ability to 
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lure culinary talent into his 
kitchen. A hit parade of super- 
star chefs can be counted 
among the cafe’s alumni includ- 
ing David Burke, Charlie 
Palmer, Rick Laakkonen and 
Larry Forgione. It was under 
O’Keeffe’s tutelage that For- 
gione honed his much-applaud- 
ed nouvelle- American dishes. 

“Larry wanted to cook 
French,” says O’Keeffe “but I 
steered him into American 
cooking.” 

He adds, ‘1 was one of the 
first restaurateurs to preach nu- 
trition. I told Larry that he had 
to take nutrition into considera- 
tion. We squeeze fresh orange 
and fresh grapefruit juices 
everyday. We use butter, but we 
use a little bit. I've told my 
chefs a teaspoon of butter would 
fry a trout just as well as a quar- 
ter pound.” 

Executive chef Brad Steel- 
man, once the sous chef for an- 
other of O’Keeffe’s waterfront 
ventures. The Water Club in 
Manhattan, now oversees the 
cafe’s kitchen. Steelman’s din- 
ner menu — served in three 
courses, or as a six-course tast- 
ing selection — reflects the 
same attention to detail that 
goes into the restaurant's decor 
and attentive service. 

With access to the finest pro- 
visions, Steelman can offer ap- 
petizers like prosciutto and mel- 
on. In addition to those two 
ingredients the deceptively sim- 
ple sounding appetizer includes 
a curly green called firisee, an 
herb crepe, feta cheese and a 
julienne of black truffles. En- 
trees such as the crisp duck 
breast with a lavender honey 
glaze, has an equal number of 
labor-intensive plate-mates: 
sauteed cracked pepper spaetzle 
(a house-made fine German 
noodle), duck confit (duck meat 
preserved in its own fat) and a 
foie gras and fresh cherry jus. 

Pastry chef Ellen Stemau 
complements Steelman’s menu 
with her own take on the hum- 
ble-sounding dessert. A milk 
chocolate cherry tart is accom- 
panied by not one, but three 
house-made garnishes: fresh 
mint ice cream, cherry sorbet 

In October 2001, O’Keeffe 
opened the Brooklyn Ice 
Cream Factory next door to 
the cafe. Mark Thompson, 
general manager and ice cream 
maker, offers eight flavors 
made with all cream and no 
eggs. None of the flavors are 
overly sweet; all have a full- 
tasting creaminess like rich 
heavy cream in coffee. The 
butter pecan is incomparable. 

What does the future hold 
for O’Keeffe and The River 
Cafe? 

“Oh,” he shrugged. “We’ll 
just keep doing what we’re do- 
ing. And we’ll keep doing it 
better.” 
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DON’T MISS THIS TUESDAY’S SPECIAL! 

Wine lover’s night - Any bottled wine on list 1/2 price 
All specials valid 5pm to 1 0pm excluding holidays 


Cohio £ Opescabori 

301 Graham Avenue (cor. Aimlie St.) BtolMlttWgUKKB 

Williamsburg • r^C.m • Open 7 days 11 am- 11pm 



Authentic Neapolitan Cuisine 

Live Entertainment: Friday & Saturday 
Joe Santenello on Piano 


Daily Specials and Full Bar 

We cater private parties 

215 Columbia Street, Carroll Gardens 

(betw. Union & Sacket Sts.) 


Ope 


hurs: llam-IOpr 
■Sat: llam-llpn 


mmmm 


(718)858-2960 www.2fifteen. 



ITALIAN 

RESTAURANT 


Free Order of Garlic Sticks 

•yfam&dAt with delivery order of $10 or more 


Vm* Complimentary Glass of Wine 

7^ With $15 check minimum. Just mention this ad. 


Complete Special Dinners 


Home of the Original Brick Oven Pizza 

We deliver 7 days a week 
Sun.-Thurs. 12-1 1pm • Fri. 8s Sat. 12- 1am 

All major credit cards accepted. Visit us at romanorestaurant.corr 
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Tina Barry As Nuevo Latino cooking evolved, the 

Tie Bt term came to include both South Ameri- 

I ca and Central America and incorporate 

he Brooklyn edition of the recently the cooking of American-born Hispanics, 
published “Zagat Survey” lists three with chefs serving lightened versions of 
a single region or a personal hybrid of 
several cultures. 

How personal? On Rodriquez’s menu 
at Chicama he serves an appetizer of 
oven-baked saffron-orange duck confit 
empanada with sliced foie gras terrine 
and a prune sherry sauce. If that doesn’t 
cover all the culinary bases, then what 


M restaurants under the heading “Nue- 
vo Latino”: Beso in Park Slope, The 
Latin Grill in Carroll Gardens and Sol in 
Fort Greene. 

To understand Nuevo Latino cuisine, I 
visited two of their recommendations: 
Latin Grill, described by Zagat surveyors 
as a “Nuevo Latino newcomer,” which 
serves Cuban and Mexican cooking, and 
Sol, a “Nuevo Latino” restaurant serving 
Caribbean-fusion dishes offering “hearty 

cooking and quite 

the bar scene.” 

Which raises 
the question: what 
is Nuevo Latino? 

Is the term so 
broad that it en- 
compasses South 
and Central Amer- 


and the 
Caribbean? 

Starting on the 
Internet, I typed 
“Nuevo Latino” 


DINING 


vas a contemporary 
take on one cul- 
ture or a fusion of 
many, all the chefs 
exhibited finesse 
in technique and 
fearlessness in 
their mixing of in- 
gredients. 

The result? A 
culinary bravado 
yielding complex 
yet clean and vi- 


brant dishes: an exciting, sexy salsa i 

To feed Brooklyn diners ready to eat 
to the Latin beat, a restaurateur must of- 
fer this cuisine in settings as chic as the 
blonde wood and silvery green velvet 
banquets of Sol and as exuberant as the 
brightly tiled, deco-diner decor of Latin 
Grill. 

Chefs Eric Nanevie and Kalifa Sis- 
soko share equal billing in the kitchen of 
Fort Greene’s Sol. Owner Charles 
McMickens describes the dishes as “ref- 
erencing Caribbean and Latin cooking.” 
The cuisine “departs from sauce and 
stock-based Italian and French cooking 
by showcasing, not masking, the essence 


search engine. 

Seconds later stories of chefs cooking in 
the “Pan-Latin,” “New World,” “New 
Caribbean,” “New Floridian,” “Global 
Cuisine” and even “Floribbean” style ap- 
peared on the screen. 

“Floribbean?” 

The contraction of Floridian and 
Caribbean refers mainly to the early 
cooking of chef Douglas Rodriquez, 
mentioned m every article as the “Godfa- 
ther of Nuevo Latino cooking.” Ro- 
driquez, then based in southern Florida, is 
credited with starting the trend in the ear- 
ly 1990s, and coining the expression 
“Nuevo Latino.” He, and several experi- 
mental chefs cooking in Florida, were 
dubbed “The Mango Gang” when they of the ingredients, with an emphasis 
began incorporating then-exotic ingredi- 
ents like passion fruit, boniato (a sweet, 
white potato) and Caribbean fish, such as 
grouper and yellowtail, with traditional 
black bean and rice dishes. 

Rodriquez is now the chef at Chicama 
(named for the fishing port of Lima, 

Peru) and Pipa, both restaurants housed 
on the ground level of ABC Carpet & 

Home in Manhattan — itself a multi-lev- 
el “Nuevo Decoro” of antique and cut- 
ting-edge modem home furnishings. 

The Mango Gang’s broad palette of 
flavors, and the classic cooking tech- 
niques they favored, inspired chefs na- 
tionwide. Embracing the Nuevo Latino 
aesthetic, chefs crossed cultural bound- 
aries with dishes like barbecued pork ribs 
with a guava glaze and a cocoa and cin- 
namon dusted roasted breast of duck 
served with plantains in a poblano chili 
and red wine sauce. 


Snap it up: Chefs Eric Nanevie and Kalifa Sissoko share equal billing in the 
kitchen of Fort Greene's Sol, where they serve up refreshing dishes such 
as this sauteed red snapper served with mixed peppers, rice and beans 

and plantains. The Brooklyn Papers /Gregory Cross 


tropical fruits and vegetables,” he said. 

I would agree with Zagat’s surveyors, 
if they define “hearty” as satisfying, and 
yes, there is “quite the bar scene.” What I 
found at Sol were exceptionally light 
dishes, strongly Caribbean in their flavor- 
ings, with some contemporary American 
pairings — fish over baby greens for ex- 

Nanevie and Sissoko also dip into 
France and Asia with combinations like 
codfish served over couscous with bok 
choy; or a sandwich (listed on the menu 
as a tight entree) of grilled vegetables, 
goat cheese and a garlic and lemon aioti 
(a French, garlic-flavored mayonnaise) 
with a side of fries. 

A great beginning to a meal at Sol is 
the curried mussels, one of the more tra- 
ditional dishes on Sol’s menu. The mus- 
sels sit in a briny coconut milk broth fla- 
vored with Jamaican curry, ginger and 
garlic. The licorice taste of aniseed adds 
complexity to the broth’s flavor. Dip a 
piece of the restaurant’s chewy, sesame 
seeded rolls, served hot, into that broth, 
and it’s magical. 

A salmon filet with a perfectly brittle, 
pan-seared crust was served over a fresh 
mix of delicate lettuces and topped with 
spicy mango and pineapple sisa. Salsa 
may seem like nothing new, but it was 


z, Miguel Angel Aguilar and Netzahualpilli 

ie mariscos. The Brooklyn Papero / File Photo 


Rodriquez’s influence that broadened it 
from the watery Mexican dip served with 
beer and nachos, to this heady mix of 
sweet and spicy — a refreshing accom- 
paniment to the richness of the fish. 

Red snapper, crisp from pan sauteing 
and moist from a fast roast in the oven, 
was served with a traditional Trinidadian 
sauce called a brown stew. This tomato- 
based sauce was given heat with red pep- 
pers, complexity with rosemary and 
thyme and sharpened with vinegar. The 
snapper rested over simple mashed pota- 
toes and a side of crisp-edged plantains. 

Cooling our mouths with house-made 
ginger ice cream, one of a selection of ice 
creams and tropical fruit sorbets, made 
the perfect finale. 

On the Mexican side of chef Arturo 
Tellez’ menu for the casual Latin Grill is 
the addictive com on the cob rubbed with 
an aged, tangy cheese called cotija, as 
well as chili powder and time juice. On 
the Cuban side, Tellez offers a pressed 
sandwich of ham, roast pork, Swiss 
cheese and pickles. Things turn fusion 
when chicken wings are marinated in a 
chipotle-guava barbecue sauce and 
served with lime-sour cream dipping 

For this “newcomer,” opened last De- 
cember, Tellez prepares a ceviche 
mariscos of shrimp and calamari 
“cooked” in timejuice. Ceviche, a tradi- 
tional South American appetizer, has 
crossed over into the menus of seafood 
restaurants of all persuasions. Picadillo, a 
ground pork hash flavored with onions, 
garlic and tomatoes, can be served two 
ways: Mexican style, as a stuffing, or, as 
it is served here, Cuban style, over white 
rice with black beans. 

Is Nuevo Latino here to stay or just a 
flash in the paella pan? Some would say 
the cooking was red hot a year ago, about 
the time that Jennifer Lopez and Marc 
Anthony’s careers were hitting their 
stride, and argue that the cooking is al- 
ready on the down swing, while others 
would insist that the cuisine is still being 
discovered and may eventually become 
an American staple along the lines of 
Chinese and Italian food. 

We’ll just have to eat and see. 


Eating La 
Vida Loca 

Defining Brooklyn’s version 
of Nuevo Latino cuisine 




At the Brooklyn Botanic Garden’s Chili Pep- 
per Fiesta on Oct. 6 (clockwise from top right) 
James Sheldon (left) and Lily Pisano imperson- 
ated chili peppers; visitors could closely exam- 
ine Malibu purple peppers on display near the 
lily ponds; and Bill “The Sauce Boss” Wharton 
& The Ingredients entertained the crowd by si- 
multaneously cooking up spicy Florida blues as 
well as a scorching pot of Cajun gumbo! 


Since 1990, the Sauce Boss has prepared and 
served more than 80,000 bowls of gumbo dur- 
ing his performances, which prompted Jimmy 
Buffett to write the song “I Will Play For Gum- 
bo” about Wharton. 

For information about the Garden’s upcom- 
ing public programs, go to www.bbg.org. For 
more information about chili peppers, go to 
www.chilepeppers.com. 



VISIT THE BROOKLYN BREWERY 


Tasting room and gift shop 
in the heart of Williamsburg, Brooklyn. 



For events, merchandise or directions, visit brooklynbrewery.ci 
Or call 718-486 7422. Ask for the company store 


Take the L train to Bedford Ave.fNorlh 7th St.). Four blocks to 79 North 1 1 St., between Berry and Wythe. 
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When you book your wedding at the New York Marriott Brooklyn, 
you may qualify for a free honeymoon. 

Your wedding is the event of your dreams, and will be a memorable day for your family and friends. 

Our catering experts will arrange for every detail, creating the perfect event in one of our 
elegantly appointed ballrooms. From a traditional menu, to contemporary cuisine, we take care of it all. 
Then follow this with the honeymoon of your dreams, all from Marriott. 

Honeymoon On Us Package includes: 

■ Seven nights at a Marriott Resort or Hotel • Airfare for two ■ 25% discount on a Hertz rental car 
Your Marriott Awaits™ 


NEW YORK 

Harriott 

BROOKLYN 


For more information on 
the Honeymoon On Us package with the 
New York Marriott Brooklyn, bring this to our 
Social Catering Manager or call us 
at (718) 222-6520. 
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Tall cool ones: Mo-Bay waitress Stacey Whyte (top) serves up the Fort Greene restaurant's re- 
freshing fruit and ginger drinks. Williamsburg's Relish diner (above) has as much retro style on 
on its plates, courtesy of chef Joshua Cohen, as it has on its facade, ttie Brooklyn Papers / Greg Mango 
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Sushi $ 18 9 


in only • includes soda 
lunch & dinner 



veal, turkey, pork) 

Aged Steaks: 
Porterhouse, 

Shell Steaks 

• Bell & Evans Turkeys • Country & Spiral Hams • Duck 
• Rabbit • Cornish Hens • Pheasant • Quail • 

Meat mill™ Smith St. (bet. Wycoff & Bergen) I 

^(718) 855-2641 • mmm • Open: Mon-Sat 8am-7pm^ 
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When the rain pours, the 
wind blows and your favorite 
show may suddenly not be an 



with the ability to stop, , 

pause. And, only digital cable 
can hook you up to the 


option, DTV-Digital Television 
from Time Warner Cable 

brings you incredible reception 
on over 250 crystal clear channels 
of movies, sports, news, music, 
theater, documentary, international 


and lifestyle programming, includ- 
ing all the locals and NY1. It’s all 
your favorites, yes all of them, 
and all you need to watch them is 


a remote and digital cable box. 

If having access to hundreds of 
programming options isn’t enough, 
DTV also means you get access to 
Movies On Demand — movies that 


you can order on your own time 
and view just by using your remote, 



internet with a high-speed, 
phone-free connection that lets 
you surf, shop, download and 
chat at speeds up to 50x faster 
than dial-up. We know you’ll 
miss the attractive flying saucer 
hanging off the side of your 
home, but when you sell back 
your satellite dish and decide 
that incredible reception round- 
the-clock, Movies On Demand, 
and an instant, uninterrupted 
internet connection are things 
you could get used to, give us 
a call and we’ll set you up. 




TIME WARNER 

CABLE 


At least your dish isn't completely useless. 


When you choose digital cable and sell us back your dish, we'll give you 
a nice chunk of change (up to $2001 and take that equipment off your hands. 

Then we’ll show you just what we’re talking about, 
with a DTV— Digital Television package worth over $300! 


FREE 

INSTALLATION & 


o pppp Of DTV-Digital Television* 

^ r riLL of every DTV premium movie channel 
MONTHS of our Road Runner high speed online service 


After your 3 FREE MONTHS, DTV packages start at $49.95/month. 

Call 718.670.6633 
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SENECA SMOKES 


Tax Free Discount Cigarettes 

Cartons start at just $11 

All major brands plus many value brands. 

Full line of chew, cigars, snuff and pipe tobacco. 

Call Toll Free 1-877-234-2447 

Or visit our website at: 

www.senecasmokes.com 
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Talkin’ Turkey 

Kapadokya brings sights, smokes and 
cuisine of Turkey to Brooklyn Heights 


By Zoe Singer 

for The Brooklyn Papers 

O n a trip to Turkey, my friend 
Sarah and I ate meals that 
were pure, simple, often tran- 
scendent, and quite repetitive. We 
never tired of breakfasting on 
bread, mild cheese, honey and 
olives. But we had our fill of lentil 
soup and cheese-filled pastries, 
and didn’t care to revisit the cui- 
sine for a while after our return to 
Brooklyn. 

Then Kapadokya opened. 

This second-floor restaurant on 
the Montague Street strip in Brook- 
lyn Heights has taken on the mis- 
sion of transporting diners to 
Turkey. On a recent Friday night, 
Sarah and I were not the only peo- 
ple eager to travel up the rose petal- 
strewn staircase to Kapadokya. 
Both the dining room and narghile 
(hookah) patio were packed. 
(Thursday through Saturday there is 
a popular belly dancing perform- 
ance in the evening.) 

Large parties were feasting on 


DINING 


Kapadokya (142 Montague 
second floor, between Clinton i 
Henry streets) accepts American 
press, Visa and MasterCard. For re: 
vations, call (718) 875-2211. B 
dancing performances are at 8:30 
on Thursdays and Fridays, and 9 
on Saturdays. Take-out and deliv 


platters of hummus, stuffed grape 
leaves and other appetizers, or 
meze. By the tall front windows, 
diners sat on low chairs at small 
Turkish tables, enjoying romantic 
dinners for two, giddy girls’ nights 
out or quiet family meals. 

A hostess in a multicolored 
Turkish jacket greeted us with the 
kind of warmth we remarked upon 
often during our Turkish travels. 
As soon as we were seated, a wait- 
er, also in traditional dress, set 
down a dish of oil-cured olives and 
a basket of pita. We admired the 
airy dining room, with it’s colorful 
glass lanterns, and reminisced 



about terrible wines we’d encoun- 
tered in Turkey. Kapadokya serves 
six very enjoyable wines, including 
a Turkish white, (fankaya, and a 
Turkish red, Yakut. 

As we perused the menu, Sarah 
recalled our theory that Turkish 
cuisine aims to prepare eggplant in 
as many ways as possible. At Ka- 
padokya, chef Necati Solgoel pres- 
ents this meaty, sweet vegetable in 
several guises, including a purist’s 
puree, Patlecan salad, where it’s 
blended with garlic, olive oil and 
lemon. In another recipe (called 
Imam Bayildi, “The Priest Faint- 
ed”), halved baby eggplant is 
stuffed with tomato and onions and 
simmered in so much olive oil that 
it caused a proverbial priest to 
swoon. Sadly, the kitchen was out 
of this legendary dish. 

For our meze, we thwarted the 
chill of a rainy night with hot appe- 
tizers. Sigari Boregi, rolled phyllo 
pastries, were fried, filled with ei- 
ther a firm, salty cheese or spinach, 
subtly flavored by parsley, mint 
and dill. 

Zucchini pancakes ( Miicver ) re- 
sembled my mother’s potato pan- 
cakes. The patties of grated zucchi- 
ni were pan fried until darkly 
browned outside, while still 
creamy and mild inside. Generous- 
ly drizzled with a garlic-and-dill- 
spiked yogurt sauce, even zucchini 
skeptics could appreciate this pres- 
entation. 

Before the main course, 8:30 pm 
struck, and the much-hyped belly 
dancer emerged in a shimmer of 
gold sequins, rhythmically plying 
finger cymbals as she swayed and 
gyrated. Dancer Jeanette Anhell’s 
graceful performance would fit 
right into a Disneyland Arabian 
Night. Almost everyone tucked dol- 
lar bills into her sequined belt. 

Thus refreshed, we tucked into 
the main course. My baked trout 
with tomato and cheese ( Alabalik ) 
looked like a shallow lasagna with 
a head and tail. It tasted that way, 
too. Salty cheese and tangy, gar- 
licky tomato sauce caused the de- 
cent, if slightly dry, trout to play a 
supporting role. Beyond its inherent 
fishiness, the trout mainly served as 
texture in this hearty dish. 

Sarah's Htinkar Begendi, or Sul- 



Room with a view: Kapadokya restaurant in Brooklyn Heights serves 
Turkish cuisine with a view over bustling Montague Street. (Above) Bel- 
lydancer Jeanette Anhell, pictured with owner Volkan Atilgan, performs 
Thursday, Friday and Saturday evenings. the Brooklyn Papers / Tom Caiian 


tan’s Delight, was described as “a 
classic Ottoman dish made with 
baked chunks of chicken or lamb 
on top of creamy eggplant puree.” 
The menu neglects to mention that 
the smooth eggplant is impossibly 
smoky, reminiscent of the wild 
smell of campfire meals. This 
haunting depth was brightened by a 
sharp tomato sauce. Almost as an 
afterthought, the plate was studded 
with cubes of lamb, which Sarah 
found bland. 

Still, I was won over by a cuisine 
with so many ingenious ways to 
bring out the flavors, textures and 
aromas of vegetables. If the main 
protein on our plates lacked oomph, 
this was more a difference of em- 
phasis than a fault. On future visits, 
I plan to shift my emphasis, con- 
centrating most on the meze, where 
Kapadokya really excels. 

I’ll eat tapas-style on the narghile 
patio, which feels more Mediter- 
ranean than Brooklyn. I’ll forgo 
wine in favor of anise-flavored 
raki, a clear liqueur that clouds 
when cut with water. My smoker 


friends will puff away, perhaps try- 
ing the hour-long experience of 
smoking a hookah of flavored to- 
bacco ($13.95, dinner only). 

When I come again. I’ll definite- 
ly have the thick milk custard that 
Sarah ordered. It wobbled as our 
waiter put it down, with a burnt top 
that outdoes creme brulee, echoing 
the smoky flavors of the meal and 
perfectly balancing the sweet com- 
fort of the custard. My baklava was 
fine — sweet with honey, and nutty 
with ground pistachios — yet the 
layers of pastry were under-baked. 

Tea drinking was an important 
part of our trip, and Sarah’s gay was 
floral and perfectly steeped. But I 
couldn't resist a sludgy demitasse of 
Turkish coffee, with its gritty, singed 
bitterness. When I got to the point 
where sipping became chewing, I 
dumped the grinds out into my 
saucer, and Sarah read elaborate for- 
tunes to me from the lines and waves 
left in my empty cup. 

Zoe Singer is a food writer and 
Brooklyn native. 




OtitfS 


THE BROOKLYN CHAMBER OF COMMERCE PRESENTS 
BROOKLYN'S BEST FOODS & BEVERAGES 

Join us for a unique tasting event featuring the best restaurants, caterers, 
micro-brews and wines in Brooklyn. And be there to congratulate the 
Brooklyn Eats scholarship winners from New York City College of Technology, 
CUNY: Hospitality Management Department. 


Monday, October 21, 2002 
6:30-8:30 PM 

New York Marriott Brooklyn 


333 Adams Street 


unlimited tastings! 

Advance tickets: $50 general admission 6:30PM 
$75 VIP admission 5:30PM 

At-the-Door: $75 admission 6:30PM 
limited availability 

Ticket Sales 71 8-875 -1000, ext. 108 or, www./Brooklyn.com 


Akwaaba Cafe 
Archives Restaurant 
Aunt Suzie's 
Bierkraft 
Blue Ribbon 

Brawta Caribbean Cafe 
Brooklyn Grill 

The Brooklyn Ice Cream Factory 
Cafe Petite Crevette 
Cafe Scaramouche 
Cake Man Raven 
Charles, Sally & Charles 
Clemente's Maryland Crabhouse 
Cocotte 

Corn Bread Cafe 
Cranberry Cafe 
Dee Dee Dailey Catering 
Eamonn's 


••RESTAURANTS 

Effie's Kitchen 
Elia 

Footprints Cafe 
Gage & Tollner 
Grappa Cafe 
Harvest 
Henry's End 
Hope & Anchor 
Isobel 
Junior's 

Kino Restaurant 
Liberty Heights Tap Room 
Lou Lou Restaurant 
Lundy Bros. Restaurant 
Madiba 

Marco Polo Ristorante 
The Minnow 


Mo-Bay Restaurant 
Naturally Delicious 
Ocean Palace 
Oznot's Dish 
Panino'teca 2 75 
Patois 
Relish 
Rice 

Shakoor's Sweet Tooth 
Smith St. Kitchen 
Southern Sweets 
Steve's Mom 
Sweet Melissa Patisserie 
Tavern on Dean 
That Bar 

Tower Isles Frozen Foods 
Tuller Premium Food 


••• WINE, BEER, AND MORE! 

Acqua Panna Bierkraft Brooklyn Brewery Champagne Pommery 
Coca-Cola Bottling Company of New York Dallis Coffee Hena, Inc 
Michael Towne Wine & Spirits Olde Brooklyn Soda Paumanok S. Pellegrino 


d Inde pendence 


BMA 





